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FOREWORD 


SWEET-MAKING is one of the most interesting branches of 
Cookery, and one which gives great scope for dexterity and 
originality. It is not heavy work unless very large quantities 
are attempted, and much of it may be done sitting down. 
Sweet-making may become a lucrative hobby, or even 
employment, as the raw materials are far less costly than the 
finished sweets, in the purchasing of which one has to pay 
for the time and skill expended in making them. 

This book is specially intended for home workers as well as 
for cookery teachers, therefore small quantities are given, 
which can be easily increased to the desired extent, or halved 
ifnecessary. It may be added that in factories, where processes 
are carried out by machinery, methods would be different. 

Success in Sweet-making really depends upon complete 
attention to a few points, provided, of course, that one has 
reliable recipes to begin ait — 


1 Special carefulness and accuracy are necessary. Sugar 
ee are more easily spoilt than others, so attention 
to detail is very important. 


2  Daintiness of eye and touch are necessary. It is of no use 
making sweets very nice to taste, if their clumsy finish labels 
them at once as ‘ home made.’ 


3 Avoidance of contact with any foreign matter—for 
example, floury scales, a trace of grease on implements, etc., 


would spoil a sugar syrup. 


Readers should completely master the preliminary chapters, 
and also the rules at the beginning of each section, before 
attempting any recipe. As far as possible the recipes are 
arranged in order of difficulty. 

Each recipe has been personally tested, and is thoroughly 
reliable. The theory is the outcome of many years of 
practical teaching experience. 

HELEN JEROME 
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FOREWORD 
Oe THe FOE VASE DED Pao 


Tue effect of sweet and sugar rationing appears only to have 
increased the amount of sweets eaten in Great Britain, estab- 
lishing us as one of the largest sweet-eating countries in the 
world. 

There is now much added interest in the actual making of 
sweets at home—whether as a skilled hobby which becomes 
a fine art by the mastery of difficult processes, a family venture 
for special occasions, or as an experiment embarked upon by 
teenagers who want to make their own ‘ tuck.’ 

There are recipes to suit all tastes, and I trust that this 
completely revised edition of my book will live up to its 
title—Sweet-Making for All. 


Spring 1954 HELEN JEROME 
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CHAPTER I 
UTENSILS REQUIRED FOR SWEET-MAKING 


AN elaborate outfit for simple sweet-making is quite un- 
necessary. For the convenience of those who are heen 
two lists of utensils are given in order of importance. It is 
quite possible to begin with the minimum number of utensils, 
adding to them as required, when more advanced work is 
attempted. 


ESSENTIALS 


Most of these will be found in any ordinary household 
kitchen. 


A STOVE. It is important to provide steady even heat for 
sweet-making. This can be obtained more easily from a gas 
ring, electric or oil burner, than a solid fuel stove. Many 
pounds of candies can be made by the use of a single gas 
ring ; but for more advanced work two gas rings are more 
convenient, and a grill or small oven is required for browning 
nuts. 

Care is needed in applying heat to ensure that the syrup is 
not scorched at the edges before it reaches the required tem- 
perature. In using gas see that the flame heats only the bottom 
of the saucepan and does not flare round the sides of it. B 
allowing this to happen in any kind of cookery, gas is ae 
and the saucepan becomes unnecessarily worn, but in sweet- 
making there are additional disadvantages. 


A SUGAR BOILER’ S THERMOMETER. This ensures 
accuracy, prevents waste of materials, and simplifies the a 
cess of making boiled sweets. It is not necessary to have 
a large thermometer with a handle at the top ; in fact, for 
making small quantities this is a disadvantage, because it is 


30 easily overbalanced. 
1 
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The thermometer is certainly a utensil which is not normally 
found in an ordinary kitchen, but for good workmanship it is 
really essential. 

The thermometer should have a case of brass with a clearly 
marked scale of degrees, registering up to 400° F. When a 
new thermometer has been bought, put it in a saucepan of 
tepid water, and heat slowly to boiling point. Note whether 
the thermometer registers 212° F. at this stage. If so, it is quite 
correct, and ready for use when it has cooled in the water. 
To use the thermometer : 


(a) Place it in hot water before and after immersing it in 
boiling syrup. This is done to prevent damage to the glass 
tube due to sudden contact with boiling syrup, or to sudden 
cooling at ordinary air temperature. Lower the thermometer 
gently into boiling syrup. 

(b) See that the bulb of the thermometer is covered with 
syrup, or an incorrect reading will be obtained. 

(c) To take the reading of the thermometer, stoop down so 
that the eye is level with the top of the saucepan. If this is 
not done, the degree registered appears lower than it really is. 
When the correct degree has been reached, lift the pan gently 
from heat and remove the thermometer. The impulse to 
remove the thermometer first, leaving the syrup to become 
overboiled, must be checked. 

(d) In making a large boiling of syrup, the thermometer can 
be suspended with string from a nail, or from the rack above 
the stove, so that its bulb is covered with boiling syrup, and 
the degree reached may then be read easily. 

(e) When it is not in use, hang the thermometer on a hook, 
or pack it away in a safe place. 


A SLAB. This can be of marble, slate, heavy wood covered 
with a sheet of enamelled iron, or a heavy white enamelled 
tray, known as a ‘ butcher’s tray.’. A marble slab can some- 
times be economically obtained at a local monument works, 
or the top of a disused washstand may be used. See that the 
slab is perfectly smooth, especially if made of slate, otherwise 
it is likely to grain the sugar. 

Syrup or candy poured on to a slab cools quickly and more 
evenly, and is far easier to handle. In any case a slab of marble 
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or slate is most convenient in a kitchen. When not in use it 
can be laid on a shelf in the larder, where butter, milk, and 
other perishable foods can be kept cool on it; the slab can 
also be used with advantage for pastry-making. 


SAUCEPANS. These may be made of copper, heavily 
tinned inside, of steel, or heavy aluminium. ‘The latter are 
generally the best for ordinary purposes. Saucepans of 1, 2, 
and 4 pints capacity respectively are useful for small quantities. 
Two small lipped saucepans, holding about 14 pints each, can 
be used for melting chocolate or fondant, and should fit on 
top of another saucepan to hold water. The lipped saucepan 
may be made from enamelled iron if preferred, as it is not for 
use directly over the flame, but enamelled iron saucepans are 
not recommended for boiling syrups, as the great heat may 
possibly crack the enamel, which will then peel off. 


SPATULAS, Of WOODEN SPOONS. The former are 
much more convenient for stirring and beating processes, and 
are flat pear-shaped paddles made from hard wood, with flat 
handles which are comfortable to hold. Two or three spatulas 
or wooden spoons of varying sizes are often needed. 


KNIVES AND scissors. A sharp-pointed knife 
(French or cook’s knife) is useful for cutting up candies, and 
for chopping. A palette knife with a long flexible blade, 
shaped like an artist’s palette knife, but on a larger scale, is 
most useful for spreading. It is not used for cutting, because 
the edges are not sharp, although it can be brought into use 
for lifting batches of sweets. A small sharp knife is required 
for shredding nuts, also a pair of heavy kitchen scissors for 
cutting cushion-shaped sweets, Marshmallows, etc. 


A NYLON OR HAIR SIEVE. This is essential for the 
preparation of icing sugar, and for mixtures which require fine 
sieving—for example, raspberry jam for Raspberry Noyeau, 
pulp for fruit jellies, and so on. Icing sugar can be passed 
through a wire sieve first, and then through a nylon or hair 
sieve. 

PASTRY BRUSHES. These must be kept in perfect 
condition for brushing down the sides of saucepans. A small 


brush should be kept for oiling purposes. 
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SCALES. It has already been pointed out that great accuracy 
must be observed in sweet-making. A table of weights and 
measures is given at the end of Chapter 2, for use in emer- 
gencies, but accurate measuring is strongly recommended. 


AIRTIGHT JARS AND TINS. These are required for 
storing foundation mixtures, e.g. marzipan, fondant and for 
keeping finished bon-bons in good condition. 


MEASURING CUP OR JUG. A measure of 1 pint 
capacity, and one of 1 gill (4 pint) are useful sizes. 
The following items are also required for sweet-making : 


Teaspoons, dessertspoons, tablespoons, a large 
bowl, 2 or 3 small basins, a nutmill, a rolling 
pin, 4 shallow tins of various sizes (as a sub- 
stitute for candy bars). 


UTENSILS POR. SPECIAL -PURPOSES 


CANDY BARs. Aset of four steel bars cut from $ in. cube 
steel, and 12-18 in. long, which help to obtain a professional 
finish. These can be obtained from a builder’s merchant, who 
will cut the steel to the required length. The steel can be 
polished in the course of time by rubbing it with emery paper. 


EO We TO) SSE 0 Uer SCeAUN DAY De AURES 


Left: Bars incorrectly placed, with fixed ends. 


Right: Bars correctly placed for easy regulation of size, with one end 
of each bar free. 


Sugar preparations may be poured into candy bars, the 
advantage being that when correctly placed, they may be set 
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exactly to the size required, and easily adjusted even while 
pouring out the batch. For this reason they are preferable to 
the use of shallow tins, lined in most cases with oiled grease- 
proof paper, which are their substitute. 


SWEET RINGS Of CREAM RINGS. These are small 
circles of tin of about 1 in. in diameter, which are used for 
shaping creams, or for holding toffee and certain jelly mixtures 
until set. They are inexpensively bought by the dozen. 


A CARAMEL MARKER consists of a metal framework 
of squares which, when pressed on the surface of a half-cold 
batch, marks it into neat squares. Absolute uniformity in the 
size of squares is thus ensured. 


A SMALL ROLLING PIN made from heavy wood, and 
ribbed if possible. By passing this firmly over the surface of 
such sweets as sek after the mixture has been turned into 
the candy bars, gives a professional ribbed appearance. 


A SUGAR SCRAPER. This consists of a strong piece of 
tin with one side bent over to form a handle. It is easier to use 
than a palette knife, which is its substitute, when turning 
fondant on a slab. 


A CANDY HOOK. A very large single hook will answer 
the purpose admirably, and must be firmly fixed to the wall 
at a height convenient to the worker. The hook must be 
brushed with oil before use, and the batch of candy thrown 
over it, pulled out strongly, gathered up, and the process 
repeated. It is much easier to pull candy over a hook than by 


hand. 


A STARCH TRAY. Thisis the first utensil necessary when 
creams are to be moulded in starch. A shallow wooden box 
is needed of about 3 in. in depth, and about 13 in. by 25 in. 
or 18 in. by 36 in. ; both are convenient sizes according to the 
quantities of creams to be moulded. The confectioner’s starch 
is dried and sieved into this, well shaken down, and made 
perfectly smooth on top by means of a piece of well-planed 
wood about 3 in. wide by $ in. thick, by 2 in. longer than the 
box. 


(a) Sugar Boiler’s Thermometer ; 
Fork of brass wire; (d) Spatula. 


/ “aN 
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Using a Caramel Marker 


SOUS 
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Starch box and moulds 


STARCH MOULDS. Theseare small plaster-of-paris casts, 
glued on strips of wood just wide enough to take them, and 
14 in. to 2 in. apart. Different shapes may be obtained for 
use in making Peppermint Creams, centres for cream choco- 
lates, liqueur centres for chocolates, fancy fondant creams, etc. 
These are pressed into the starch to make impressions into 


which the prepared fondant will be run. 


A SUGAR CORNET or CANDY FUNNEL. Used for 
running the melted fondant into impressions made in starch, 
or into a rubber fondant mat. A long stick is adjusted in the 
funnel, so that it just fits the hole in the bottom. The funnel 
is then held over the starch print and the stick lifted a little 
which allows enough fondant to escape to fill the impression 
barely to the top. When the stick is lowered again it stops the 
flow of fondant and fills the impression right to the top. 
A substitute for a candy funnel is a sugar pipe Ae into a 
grease-proof paper bag. The prepared fondant is then poured 
in, the top of the bag folded down, and the whole slipped into 
a cotton piping bag. 
FANCY TIN CUTTERS for shaping marzipan, fondant, 
etc. 


DIPPING FORKS and RINGS are made from strong 
wire, bent on itself to form a handle or fitted into a wooden 
handle, and having either a loop or two or three prongs at the 
other end. These can be obtained ee SHER at a large 
store, or can be easily copied by a local ironmonger. 


SHEETS OF TIN. These must be kept very bright for the 
purpose of setting out chocolates in the course of dipping. 
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(a) Sugar Cornet and Stick; (b) Sugar Scraper; (c) Sacchrometer 
(in a measuring glass) ; Sweet Rings and Fork. (d) Crystallising Tray 


They may also be covered with greaseproof paper and used 
for drying bon-bons. 


SACCHROMETER, SYRUP GAUGE “Or / OE se 
strOP. ‘This instrument is used to measure the density 
of a sugar syrup, and provides the most accurate form of 
measurement. A sacchrometer is a glass tube in which there 
is mercury, and it is divided into a scale of degrees. This 
tube is floated upright in a saucepan of syrup, or if there 
is not sufficient depth for this some of the syrup must be 
poured into a tall measuring glass and the reading taken. 

The scale on a sacchrometer registers from 0° to 50°, and 
reads from the top. The mark o° registers the density of 
water, and the figures which follow it record the amount 
of sugar present in the syrup. It will be found that as the 
syrup boils and water is evaporated, leaving more sugar in 
solution, the syrup becomes more dense, and the instrument 
will not sink into the pan so far. 


The following is the comparative scale of degrees registered 
(1,126) 
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(on the sacchrometer compared with the degrees of sugar 


| boiling : 


The Thread marks 25° on the sacchrometer 


”> Pearl 99 30° 39 
> Blow ” 34° ‘ 9° 
» Feather ,, 36° a 
st wall «50: +3 


Some other means of testing must be employed after 50° 
; > 
has been registered, as the syrup will have become so thick 
that the sacchrometer can no longer be used. The main 
use of a sacchrometer in sweet-making is to gauge the density 
of the syrup for crystallisation, as this is most important for 
success in that branch. 


CRYSTALLISING TRAY. This consists of a tin 3 in. 
to 4 in. deep, fitted with two wire racks (removable) to 
prevent sweets rising during the process of crystallisation. 
(For its detailed use see p. 34.) It is convenient if the tray 
is fitted with a plug at one corner for drawing off the syrup 
after crystallisation has been carried out. 


A RUBBER FONDANT MAT may be used as a means 
of moulding fondants, and should be kept in a cool place. 

It is not possible to obtain rubber fondant mats at the 
present time, other than second-hand, but a starch box will 
do instead. 


A PESTLE AND MORTAR, or its substitute—that is, a 
strong basin and a rolling-pin—which are equally good for 
such processes as pounding pralin. 


A NOUGAT FRAME is in appearance like a wooden box 
with the bottom removed and just the sides left. When 
used, it must be carefully lined with wafer paper, the edges 
of the paper being slightly dampened to ae! a good join. 
A nougat frame may be used instead of candy bars for soft 
nougats, noyeay, etc. to set it to greater depth. 


TIN MOULDSs for Easter Eggs, fancy animal sep or 


birds or fish, which must be used in pairs to enable hollow 
G,126) 2 
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shapes to be joined together. Moulds can also be obtained 
for producing chocolate bars or croquettes, which are used 
singly. These enable a favourite brand of chocolate to be 
set in the shape required. Prepare the chocolate as for Easter 


Eggs (p. 118). 


CHAPTER 2 


MATERIALS REQUIRED FOR SWEET-MAKING, AND 
HINTS ON THEIR PREPARATION 


SUGARS 


Sucars are of the utmost importance in sweet-making, as 
sugar of some kind enters into all sweets. Sugar is prepared 
from sugar-cane, and from sugar-beet. At the present day 
some of the purest loaf sugar on the market is made from 
sugar-beet, although formerly it was much despised. Either 
kind is suitable. 

Choose sugars of bright, sparkling appearance ; they are 
the best and not adulterated. Keep all sugars (especially 
icing sugar) in a dry place. 


LOAF SUGAR. This is the purest form of sugar, and is 
the most difficult of adulteration. It is, therefore, the most 
suitable for making sugar syrup, and should always be used 
for such processes as Crystallisation, Spun Sugar, etc., where 
much depends upon obtaining a perfect syrup. 


GRANULATED SUGAR. This is very largely used in 
America, and is quite suitable for making all ordinary varieties 
of sweetmeats. It has the advantage of dissolving quickly, 
is practically free from moisture and impurities, and does 
not lose weight or become discoloured by keeping. 


DEMERARA SUGAR. This has its own particular flavour 
and colour, which is obtained from the sugar-cane itself, and 
is the best of the brown sugars for forming a syrup. It is 
very useful for toffee-making. 


CASTOR SUGAR. _ This is less finely ground than icing 

sugar, and is less sweetening than most sugars. It may be 

merely the sifted dust from loaf sugar, or may be specially 

ground. Castor sugar always requires careful skimming 

when made into a syrup, because of the amount of blue used 
re 
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in its composition for the purpose of whitening the sugar. 
Castor sugar may be either cane or beet sugar. 


ICING suUGAR. This is a highly refined and finely 
pulverised sugar, and the best varieties are made from cane 
sugar, which is preferable. It is a mistake to purchase cheap 
icing sugar, as it is wasteful, does not give good results, and 
wears out the sieve unduly. 


To prepare Icing Sugar 

(a) If lumpy, put it on a pastry board, and roll heavily with 
a rolling pin. 

(b) Pass through a wire sieve. 

(c) Pass through a nylon or hair sieve. 

A good variety of icing sugar, purchased in tins, will fre- 
quently only need passing through a nylon or hair sieve. 
Note: Prepare icing sugar just before using, as it soon becomes 
hard again when exposed to the atmosphere. 


RAW WEST INDIAN SUGAR OF SOFT SUGAR’ 


(a) ‘ Pieces ’—soft ee yellow sugar. 
(b) Barbados—medium brown sugar. 
(c) © Foot’ sugar—very dark treacly sugar. 


All of these find a useful place in sweet-making for a variety 
of recipes. 


TREACLE AND GOLDEN SYRUP 


Treacle is the dark viscid syrup obtainable in the early processes 
of refining sugar. Golden Syrup is the residual product of 
white cane sugar refining. These two differ from molasses 
in that they are the by-products of the refining process, 
while molasses is the draining of the crude sugar-cane. 


HONEY 


Honey is used mainly in sweet-making as a flavouring agent 
—for example, in the making of Nougats, Caramels, ete. 
Ordinary honey is a saccharine substance collected by a 
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particular species of bee and stored in combs for winter use 
by that insect. 

Honey is sometimes manufactured, consisting of glucose 
syrup, flavouring materials to imitate the genuine flavour of 
honey, and a trace of formic acid. Even combs made of 
paraffin wax can be manufactured. Liquid glucose is some- 
times added to adulterate honey. 


GLUCOSE 


Glucose, or grape sugar, is obtained from many fruits besides 
grapes ; but in sweet-making the term ‘ glucose’ is generally 
applied to a commercial product obtained by the action of 
dilute acids on moist a 

Glucose is a thick viscid colourless substance, much less 
sweet than sugar, and its use in sweet-making is to prevent 
sugar crystallising by ‘ cutting the grain,’ and also to whiten 
the batch and improve its gloss. 

Glucose of good quality should give a bright clear solution 
in water, without sediment forming when left to stand. 

It should not contain unaltered starch, which is likely to 
cause cloudiness in the finished goods. When glucose is 
tasted there should be no unpleasant after-taste on the palate. 

Glucose can be obtained from many multiple chemists in 
1-lb. containers, or in 3- or 7-lb. jars from a large store. 
If protected from dust, and kept in a cool dry place, it will 
keep in good condition indefinitely. 


CREAM OF TARTAR OR TARTARIC ACID 


Hither of these substances may take the place of glucose in 
many recipes, as they also cut the grain of the sugar. 


BUTTER 


There is no really satisfactory substitute for butter in sweet- 
making, and it should be used whenever sweets of good 
flavour are required. For purposes of economy, it would 
be better to cut down slightly the quantity used, rather than 
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to use margarine, which is apt to taste strong and rancid 
when long cooking at a high temperature is involved. 


CREAM AND MILK 


Fresh cream or milk is best for use if long cooking is involved 
—for example, for Caramels and Toffees—as evaporated milk 
tends to curdle in these circumstances. 


EVAPORATED MILK can be substituted with success 
when it can be added after the cooking is completed—for 
example, Coconut Ice, Opera Fondants, and for making 
Fudges. 


SWEETENED CONDENSED MILK finds a very useful 
place in many sweet-making preparations. 


NUTS 


Nuts of all kinds are used very largely in sweet-making, and 
give good variety to many kinds of bon-bons. Shelled nuts 
are now easily obtainable, and save a great deal of time ; 
but see that only those of good quality are purchased, as 
es nuts are apt to be rancid. The nuts most commonly 
used are : 


ALMONDS. Jordan almonds are the most prized on 
account of their oreo flavour, but Valencia almonds, or 
those of a smaller kind from Sicily and Barbary, are useful 
for cooking purposes. Almonds may be left whole, shredded, 
chopped, browned, or coloured in the same way as sugar 
(p. 2). 

To blanch Almonds 


Cover the nuts with cold water, bring just to boiling point 
briskly, strain off at once, and allow plenty of cold water 
to flow over them. Pinch off the skins, and rub the nuts 
dry in a cloth. Brown them in a moderate oven, or under 
a gas grill if desired. 

Chopped almonds should be browned after chopping to 


ensure even colouring. 
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DRIED WALNUT HALVES. These are universal 
favourites in sweets, and have the advantage of being quickly 
prepared, as the process of kiln drying renders the skins quite 
unobjectionable. Grade the walnuts before using by putting 
aside the complete halves for use when necessary, and using 


all broken pieces for chopping. 


To crisp Walnut Halves before Use 


Spread them on a tin and place them in a fairly hot oven 
for from three to five minutes. 


PIGNOLIA, Or PINE KERNELS, ate of very delicate 
flavour, and are very nourishing. Their use gives a pleasant 
variety among the more ordinary kinds of nuts. To prepare 
them, wash before use, rub them dry in a towel, then spread 
upon a sheet of paper on a tin, and place in a moderate oven 
to bake to a pale golden-brown colour. 


BARCELONA AND HAZEL NuTS. After shelling 
these nuts place the kernels on a tin, and bake until the skin 
splits and they are light brown in colour. Shake in a sieve, 
and remove the skins. 


PISTACHIO KERNELS are of great value in sweet- 
making because of their green colour. They have the dis- 
advantage, however, of being more expensive than many 
varieties, but a few may be used carefully with advantage. 
They are more economical, and have a better appearance if 
very finely chopped, and to obtain an even appearance may 
be shaken through a wire sieve. Remove any that will not 
pass through the sieve, re-chop, and again shake until all the 
pieces have passed through. As a substitute, fine desiccated 
coconut may be coloured green, and used for the Pee of 
finishing bon-bons after they are made, but this substitute 
cannot be used where pistachios have to be put into a liquid. 


To blanch Pistachio Kernels 


Proceed as for almonds, adding a pinch of bicarbonate of 
soda with the water. Dry the nuts in a warm place gradually ; 
too much heat will cause the kernels to lose their colour. 
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BRAZILS. These are rich-flavoured, oleaginous nuts, 
used for a large variety of sweetmeats. To prepare them, 
crack the shells, scrape off the skins with a small sharp knife, 
and chop. 


COCONUT is not a universal favourite, but candies and 
bon-bons would be much poorer in variety, and} many old 
favourites would be missing, if it were omitted altogether. 


CRYSTALLISED OR GLACE FRUITS 


This heading covers such fruits as apricots, greengages, 
cherries, plums, small good-flavoured pears, cubes or slices 
of pineapple, brochettes—frequently classified as Metz fruits. 
Also in this class must be placed angelica (which is the stem of 
an umbelliferous plant, cultivated purposely for its stem, 
which is cooked in syrup), and the rhizome (or underground 
stem) of the ginger, which may also be purchased either 
crystallised or glacé. The best varieties of these fruits are 
exported from the north Mediterranean coast, as are also the 
best crystallised Hower petals. To prepare crystallised or glacé 
fruits, wash them in tepid water, rubbing off all sugar, and 
dry them with a soft cloth. 


DRIED FRUITS 


Dried fruits, such as figs, dates, prunes and raisins are used to 
a certain extent in sweet-making. Figs and dates come chiefly 
from countries bordering the Mediterranean, and must be 
examined very carefully so that any grub-eaten parts may be 
removed. 

Raisins are grapes which have been dried, as a general rule, 
in the sun, and the large amount of sugar which they contain 
acts as a preservative. Raisins should be cut open with a sharp 
knife, then the stones removed,.and put into a small basin of 
very hot water. The latter process is to prevent the stones 
from sticking to the fingers. 
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CHOCOLATE 


Two main varieties of chocolate are used for sweet-making : 


I PLAIN COOKING CHOCOLATE, of which any 
good make may be used, either’ sweetened or unsweetened. 


2 COVERING CHOCOLATE may be obtained at any 
large store, and is of two kinds : 


(a) Sweetened ; usually used for dipping. 

(b) Unsweetened ; a useful chocolate for adding to such 
sweets as Fudges, Opera Fondants, etc., which would be made 
too sweet by the addition of sweetened chocolate. 

A proportion of unsweetened chocolate may be mixed 
with chocolate for covering the centres if preferred. (Use 
one-quarter to three-quarters of unsweetened chocolate in 
proportion.) 

This is generally used in conjunction with very sweet centres 
—for example, soft creams, jellies, or rich marzipan, giving the 
“ bitter-sweet ’ flavour which is very popular in America. 


CHOCOLATE BUTTER, or COCOA BUTTER, 
consists of the excess fat which is pressed out from the cocoa 
bean in the course of the manufacture of cocoa and chocolate. 
It is used for thinning down chocolate because of its high 
melting point. (Average proportion is I oz. to 1 lb. chocolate.) 
Lard has been used as a substitute, but this is not satisfactory, 
as it makes the chocolate soft. White wax has also been used, 
but has injurious effects on the system, and its use is illegal. 


COLOURINGS AND FLAVOURINGS 


Colourings and flavourings are used to impart colour and 
flavour to sugar preparations, and should be of as good a 
quality as can be obtained. A finer flavour and better colour 
will result, and more economy practised in the long run. 
Those prepared from actual fruits and vegetables are, of course, 
better than the manufactured chemical varieties, but the latter 
are obtained largely from the by-products of coal tar, and are 
absolutely harmless. 
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COLOURING SUBSTANCES 


1 Vegetable products, such as saffron, turmeric, logwood, fustic, 
brazil wood, etc. 

2 Animal products : cochineal and carmine. 

3 Manufactured products : various aniline colours. 


Note : Colourings may be obtained in liquid, paste, or powder. 
The former is perhaps the most convenient form, although as 
a rule green Beas is more satisfactory in the form of paste. 
It is not advisable for the amateur to procure colourings in 
powder form. 


ELAVOURING SUBSTANCES 


1 Essential Oils: for example, almond, aniseed, carraway, 
peppermint, lemon, orange, clove, verbena. (These are 
stronger than essences, and one or two drops will suffice.) 

2 Fruit Essences: for example, apricot, iy peach, pear, 
pineapple, plum, raspberry, strawberry, vanilla. 

3 Manufactured Essences in any of the above flavours. 


Note: When adding flavourings to a hot liquid, be careful 
not to stoop over the pan, as a very strong fume rises which 
will cause smarting of the eyes and other inconveniences. 

A table of the ordinary colourings and flavourings used is 
set out on p. 40. 


GUM ARABIC 


Gum arabic is a sap of a low-growing tree or shrub which 
flourishes in Egypt and parts of Asia Minor. It is soluble 
in water, which shows it to be a member of the family of 
true gums, and distinguished from the vegetable mucilages. 
The best gum arabic 1s in tears or drops (incorrectly spoken 
of as crystals), which are transparent and practically colour- 
less, flavourless, and readily powdered. Gum arabic is gum 
in its purest form, and has varied uses in sweet-making—for 
example, for stiffening jelly mixtures, as an adhesive, as a 
varnish or decoration, etc. 
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GELATINE 


Powdered gelatine of a reliable make is the quickest and 
easiest to use, and gives very satisfactory results. Leaf gelatine 
can be used if preferred, but when of good quality this kind 
is more costly. If low melting-point gelatine is used, the 
amount mentioned in the recipes must be doubled. 


CONFECTIONERS’ STARCH 


Confectioners’ starch is one of the media used for moulding 
fondant. It is very finely powdered and is of the texture of 
cornflour, which latter of cheap quality might be purchased 
for use in a starch box. Cinteconee starch may be pur- 
chased in 7-lb. bags from a confectioners’ sundries store, and 
when not in use should be stored in a tin. A large biscuit tin 
would be quite suitable. 


Preparation of Starch 


1 Dry well, spread on shallow tins of about 3 in. depth in a 
warm oven. 

2 Pass through a sieve, and press it quite flat and even in the 
tray. 

3 Make the required impressions with the plaster moulds. 

4 Sift after use. 


Note : If the starch is at all damp it will adhere to the centres. 


OIL 


Use olive oil of good quality for greasing slabs, tins, candy 
bars, etc. It is essential that it should be spread evenly and 
lightly, and is best applied with a smail ane If sweet- 
making is carried out upon a large scale, it is possible to obtain 
special slab oil, which is colourless and flavourless, at a whole- 
sale house. 


PAPER 


GREASEPROOF PAPER. This is a firm non-absorbent 
paper of great use to the sweet-maker for a variety of purposes. 
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Among its chief uses are that candies of all kinds are best 
placed upon it when put aside to become firm, and also for 
packing rere: layers of sweets for storage, or for packing 
in boxes. This paper is obtainable by the quire at any large 
store or good stationer. 


WAXED TISSUE PAPER is a thin non-absorbent paper, 
generally glazed on one side more highly than on the other. 

It may be obtained in two grades, the thinner and less 
expensive kind being quite suitable for wrapping sweets, its 
main use ; but if the sweets are to be stored for any length of 
time, the thicker variety waxed on both sides, is better. 


TINFOIL. Either gold, silver, brightly coloured, or pat- 
terned tinfoil is useful as a preservative as well as for orna- 
mental purposes. A wrapping of tinfoil put over a wrapping 
of waxed paper ,will keep Toffees, Nougats, etc. firm for a 
ee time. It is inl purchased by sheets, or in small 
rolls. 


WAFER PAPER. This is an edible paper, used as a neat 
finish for Nougat, Noyeau, etc. It is very brittle, and the 
sheets should be stored in a cardboard box. 


SPECIAL GROCERIES 


MAPLE SUGAR is derived from the rock or sugar maple, 
a tree growing in Canada and the United States. The sap of 
the tree is collected in the spring, just before the foliage 
develops. The sap is purified, concentrated by being boiled 
down to crystallising point, then poured into moulds to 
solidify. Maple sugar is not made so much for export as for 
home consumption by the producers, hence its high cost in 
this country, and its widespread use in Canada and the United 
States, where it is comparatively inexpensive to buy. 

The sugar is very hard, and needs to be scraped from the 
block with a knife. It will dissolve more easily if soaked in the 
measured quantity of water before use. Its nearest substitute is 
Barbados sugar. 
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MAPLE SYRUP. Derived from the same source:as maple 
sugar, the sap being strained and boiled to a less extent. Both 
maple sugar and maple syrup make sweets of delicious flavour. 


MOLASSES is the liquid or uncrystallisable part of the juice 
of the sugar cane. It is dark in colour and of pronounced 
flavour. Its place may be taken by brown treacle of good 


quality. 


PECCAN NUTS are in general use in America for 
dessert. They somewhat resemble walnuts in structure and 
flavour, hic, nuts are their nearest substitute. Peccan nuts 
are excellent when salted. 


POP-CORN. This is shelled grain, and may be of various 
kinds ; again it is largely used in American sweet-making. 
A packet will make many quarts of popped corn. It should 
be ot in a damp place, and will pop more easily if dampened 
before use. 


MARSHMALLOW CREAM. A smooth soft cream to be 
obtained in cartons or jars at any large store. It is in demand 
for layer cake fillings and fancy ices, as well as for making 
sweets. As a substitute, use bought marshamallows melted 
over steam (p . 97). 


PREPARATIONS FROM SUGAR 
TO COLOUR, SUGAR 


1 Have a piece of stiff white paper, and put upon it 2-3 
tablespoons of granulated or castor sugar. 

2 Sprinkle over a drop or two of the required colour, and 
rub with the finger-tips until the colour is evenly distributed. 
3 Spread to dry in a warm place, occasionally separating the 
grains by rubbing with the eee 

4 Store in a dry bottle or jar, closely covered down. 


Note: Desiccated coconut can be treated in the same way, 
as can chopped blanched almonds. 
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ROYAL ICING 


1 egg white 4-5 02. icing sugar 
2-3 drops acetic acid 


1 Sieve the sugar finely. 

2 Beat the egg white slightly, then add the sugar by spoon- 
fuls, beating well. 

3 Add the acetic acid, and if the colour is not sufficiently 
white, add a few grains scraped from a cube of laundry blue. 
4 Add colouring if required. 

5 Use a fine tube in a small paper bag for decorating such 
candies as unboiled Peppermint Creams. 


Note: The amount of icing sugar depends upon the size 
of the egg white. When ready for piping, the icing should 
break off in sharp points when tested with a spoon. 


ITALIAN OR WARM MERINGUE 


1b. granulated sugar ¢ pint water 
2 whites of egg 


t Dissolve the sugar in the water, and boil up following 
Rules for Sugar Boiling (p. 29). Boil the syrup to 242° F. 

2 Whisk the whites of eggs very stiffly, and pour the syrup 
on to them very slowly, whisking meanwhile. 

3 Whisk the mixture thoroughly from ten to fifteen minutes, 
then leave until cold. 


PRALIN 


Equal weight of unblanched almonds, or hazel nuts, 
_ and of castor sugar 


1 Rub the unblanched nut kernels well in a damp cloth, 
and put them into a small, strong saucepan, with the sugar. 
2 Without adding any water, stir lightly over heat until 
the sugar has melted to a coftee-brown caramel. 
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3 When the sugar has melted completely and caramelled, 
turn out on an Aiea dish or slab, and leave to cool. 

4 Pound the pralin until it becomes a powder, and if desired 
continue pounding until it becomes a paste. 


PREPARATIONS FROM CHOCOLATE 


GRANULATED CHOCOLATE 


3 oz. covering chocolate 1 tablespoon Stock Syrup (p. 31) 
1 Melt the chocolate and add the sugar syrup. 
2 Allow to become quite cold and set. 
3 Rub through a wire sieve. 
4 Store in a small tin, and use as required. 


MELTED CHOCOLATE 


4 oz. chocolate (ordinary plain) $ gill water 


1 Scrape up the chocolate finely with a knife. 

2 Add the water, and stir until dissolved. 

3 Boil up, and continue boiling, stirring meanwhile until 
a smooth creamy mixture is formed. 


Note: Melted chocolate is not suitable for chocolate dipping 
unless the bon-bons are to be rolled in some covering—for 
example, chopped nuts—afterwards. 

Many of the richer chocolate bars will melt after scraping 
without the addition of water. 


PREPARATIONS FROM GUM ARABIC 


GUM ARABIC WATER 


4 1b. white gum arabic 4 pint water 


t Crush the gum arabic somewhat, and wash it well. 
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2 Put in a double saucepan with the water, stirring fre- 
quently until quite dissolved. 
3 Strain through muslin, and store in a closely corked bottle. 


Note: Gum arabic water may be used as a substitute for 
egg white for adhesive purposes, or may be used in equal 
quantities with egg white for unboiled fondants. 


MARZIPAN VARNISH 


2 oz. white gum arabic 14 oz. loaf sugar 
14 gills water small 4 gill water 
1-2 oz. (fluid) spirits of wine 


1 Crush the gum arabic somewhat, wash, and put it in 
the upper part of a double saucepan with the 14 gills of water. 
2 Keep the water boiling underneath, and stir the gum 
frequently until it is quite dissolved. 

3 Diol the sugar with the 4 gill water in a small sauce- 
pan, and make a syrup boiled to 228° F. 

4 When the bubbles have died down, add the spirits of wine ; 
and when quite cold add both to the strained gum. 

5 Keep in a tightly corked bottle ready for use. 

6 Paint this varnish lightly but evenly on the moulded 
marzipan (which has been allowed to dry for 24 hours after 
moulding) with a small camel-hair brush. 


Note: If required for quick drying, it is advisable to use 
the larger quantity of spirits of wine. It is, however, rather 


an expensive item, and if longer time can be allowed 1 oz. 
is quite sufficient. 


BRILLIANTINE OR FROST 


2 0z. white gum arabic 1 gill water 


(For smaller quantities allow 1 slightly heaped teaspoon gum 
arabic to 1 tablespoon water) 


1 Crush the gum arabic somewhat, wash, and put it in 
the upper part of a double saucepan with the water. 
2 If making a smaller quantity, put it in a small basin 
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over a small saucepan of hot water. Stir frequently until 

melted. 

3 When ready strain the liquid through very fine muslin, 

and spread very thinly on seeurtGusky clean and highly 

aa dishes or sheets of glass. A pastry brush or pliable 
ife may be used for spreading. 

4 Scrape off the small shales of gum when dry. 


A TABLE OF COMPARATIVE WEIGHTS AND 


MEASURES 
I oz. butter =A piece about the size of 
a hen’s small egg 
4 pint liquid =1 breakfastcupful, or 1 
5 tumblerful 

+ pint liqui =I teacupful 
4 eee liquid =+ gill i 
I oz. sugar =1 level tablespoonful 
1 lb. sugar =2 breakfastcupfuls 
2 oz. golden syrup, molasses 

or treacle =I generous tablespoonful 


Note: The above comparative quantities are helpful if it 
is impossible to make use of scales and standard measures, 
but are not to be recommended for accurate workmanship. 


(1,126) 3 


CHAPTER 3 


SUGAR BOILING, SUGAR SYRUPS, 
SPUN SUGAR, 
CRYSTALLISATION 


SuGar is a crystalline substance, therefore a syrup containing 
a large amount of sugar in solution has always a tendency 
to return to its original state (as is shown by the deposit of 
sugar crystals on the sides of the saucepan just above the 
water-level when sugar is dissolving in water, or when a 
syrup is boiling). This property of sugar is one which calls 
for great watchfulness on the part of the sweet-maker, as it 
is one which must be carefully guarded against. 

A well-made sugar syrup should be perfectly clear, bright 
and smooth in appearance. If slightly crystallised the syrup 
will appear cloudy ; if badly crystallised the sugar in the 
syrup will return to its original form—that is, an opaque 
mass of dry rough lumps—and the process of dissolving 
must be started all over again. Ifa sugar syrup is incorrectly 
prepared it becomes what is called either ‘crystallised,’ 
“ grained,’ “ granulated ’ or ‘ sugary.’ 

When boiling a sugar syrup the atmosphere should be as 
clear as possible. It will always be found that a better, 
clearer syrup can be obtained on a clear bright day. Sugar 
boiling should not be attempted when the air is clouded b 
steam from other cooking, and fog or mist should be kept 
out as much as possible. 

Acetic acid may be used to help clear a syrup, and it is 
very useful for collecting up scum. It is used in the propor- 
tion of I to 2 drops to 1 Ib. of sugar, and is added after the 
sugar has melted. It is not a necessity, and must be used 
with great caution. It is advisable not to store the bottle 
containing the acid among essence bottles. 
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DEGREES OF SUGAR BOILING 


In confectionery the degrees for sugar boiling vary some- 
what, as employed in Britain and America. For testing 
boiling sugar the following may be used : 
1 A sugar boiler’s thermometer, which is the most useful 
for all ordinary purposes. 
2 A sacchrometer, pese sirop, or syrup gauge, which gives 
the most accurate test of all. 
3 The fingers, or the handle of a wooden spoon. Dip the 
index finger and thumb into cold water, then pick up some 
of the boiling syrup and place it quickly in cold water ; or 
the handle of a wooden spoon may be used in the same way. 
According to the hardness of the sugar the degree to which 
it has boiled may be judged. A small skimmer or fish slice 
will assist these operations. This last method requires skill 
in carrying out, and gives only approximate results—for 
example, a soft ball may be formed from 238° to 242° F. 
There are seven degrees of boiling sugar : 


THE THREAD. 216°-218° F. 


Boil 1 Ib. of sugar-with # pint water. Remove scum, and 
after allowing it to boil about three minutes, insert the index 
finger in the syrup and quickly remove it. Blow upon the 
finger to cool the syrup, and press with the thumb. 

If on separating the finger and thumb a small thread is 
formed, the syrup is ready, and is called the Short Thread. 
By allowing the syrup to boil up again for a minute or 
two a longer thread is formed, and is called the Long Thread. 


THE PEARL. Small, 220° F. ; Large, 222° F. 


Boil a few minutes longer, and test with the finger as de- 
scribed above. If the thread snaps quickly, and if when 
boiling the syrup is covered with globules, it is called the 
Pearl. When the pearls or globules become more closely 
connected it is called the Large Pearl. 
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THE BLOW. 230° F. 


Continue boiling for a few minutes, then dip in a small 
skimmer. Shake it, and if on blowing through the holes 
small bubbles are formed in them the proper degree has 


been reached. 


THE FEATHER. 233° F. 


Boil the syrup a little longer, dip the skimmer in again, 
shake it well, and if a fringe forms on the edge it has reached 
the Feather degree. 


THE BALL. Small or Soft, 238° F.; 
Large or Hard, 245°-248° F. 


Continue boiling a few minutes longer, and drop } tea- 
spoonful of the syrup into a small basin of cold water. Leave 
tb a minute, and if the small portion can be rolled into a soft 
ball between the fingers, degree No. 5 has been reached. 
If the ball thus formed is hard the syrup has reached 245°- 
248° F. 


THE CRACK, 280° F. 


Continue boiling for a few minutes, then repeat the operation 
described in No. 5. If it is possible to snap the sugar asunder, 
and it is quite hard, the syrup has arrived at the proper 
degree. 


CARAMEL Or HARD CRACK, 310°—312° F. 


This degree is easily noted, as the syrup is now beginning to 
colour golden. If it is required to retain a delicate golden 
colour, the pan must be put at once into a bowl of cold water, 
otherwise the heat in the saucepan will darken the syrup. But 
if the pale colour is not essential, and the syrup 1s required 
for dipping, stand the pan in a bowl of hot water and that will 
prevent it from setting. 
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thermometer runs down below the desired degree, and reboil. 
Try to avoid overboiling, as the syrup is apt to become dis- 
coloured by reboiling. 


REASONS POR, SiO\IME 7O FS THE PRE CR DimaNIG 
RULES 


(a) If too much water is used, the syrup has to boil fora long 
time before the correct temperature is reached, and this tends 
to discolour it. If too little water is used, the sugar is difficult 
to dissolve, and the syrup may boil before the process is 
complete. 1-1} gills of water to 1 lb. of sugar is the average 
amount to allow. Two tablespoons of water will provide 
the } gill. 

(b) Vigorous stirring while the sugar is dissolving in the 
water would be likely to cause granulation. 

(c) If sugar crystals are allowed to collect round the sides of 
the saucepan, they may fall into the syrup while it is boiling, 
and this again might cause granulation. 

(d) The lid is put on the saucepan when a syrup is being 
brought to boiling point in order to generate steam, and so 
melt down quickly any crystals which may have escaped in 
brushing. ‘This process is known as ‘boiling down the 
crystals,’ but must not be relied upon to take the place of 
brushing down. 


GRAINING 


Graining is the deliberate part-crystallisation of a sugar syrup 
by rubbing it against the sides of the saucepan after it has been 
boiled to the required degree. Graining is a definite process 
in sweet-making, and quite separate from the accidental 
happening of a syrup becoming sugary or grained through 
careless preparation. 

Graining is largely used in the making of candies and 
fudges—that is, sweets which taste ‘short’ and crumbly. 
Syrups which have to be grained do not have glucose or 
cream of tartar added, or only in minute quantities, as these 
substances cut the grain of the sugar, and in fact prevent 
graining. 
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Method of Graining : 


t Tilt the saucepan so that the syrup flows to one side in 
deep bulk. This ensures that each part of the sugar syrup 
will have its fair share of graining. 

2 Sweep the spatula from side to side of the saucepan with 
the right hand very evenly, keeping the top of the spatula 
touching the bottom of the saucepan inside, so that the 
spatula is in deep syrup all the time. 


STOCK SYRUP 


1 Ib. granulated sugar 4 pint water 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). Boil to 220° F. 

2 Pour the syrup slowly through a funnel into a narrow- 
necked jar. 

3 If stored uncorked, the syrup will keep good for a long 
time, and can be used for thinning purposes. 


COATING SYRUP 


Ingredients as above 


As above, but boil to 230° F. 


Note: Make this syrup in a small deep saucepan for ease in 
dipping, and do not make more than will be required. 


CLEAR HARD GLAZE, or CARAMEL SUGAR 
(for Glacé Sweets) 


4 Ib. loaf sugar A large pinch cream of tartar 
2 gill water 4 teaspoon glucose 


1 Make a syrup of the sugar and water in a small deep 
saucepan, following Rules for Sugar Boiling (p. 29). 

2 When quite dissolved, add the glucose and cream of 
tartar. 
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3 Boil gently until golden brown, 310° F. 
4 At once dip in the prepared fruits, etc. 


SULDABLE -MATERIA LS 7 PORS DEPP miG 


1 Crystallised fruits. Wash off the sugar on the fruits with 
a little warm water, dry in a soft cloth, and cut in convenient- 
sized pieces if necessary. 

2 Moulded marzipan or stuffed fruits. Allow to dry for 
twenty-four hours before dipping. 

3 Fresh fruits, such as cherries, strawberries, grapes, sections 
of orange or tangerine, slices of banana, etc. 

4 Nuts, such as Brazils, walnut halves, browned almonds, 
etc. 


Method of Dipping : 

1 With a sweet fork or ring. Drop one of the prepared 
materials at a time into the syrup. Drain well by tapping the 
fork or ring on the edge of ue saucepan with the sweet upon 
it. Place neatly on an oiled slab. This method is suitable 
for all varieties except cherries, strawberries, or grapes. 

2 By means of a small skewer. Trim the heads off some 
matches, sharpen each to a point, and put into each sweet to 
form a little handle for dipping. As each is dipped, remove 
the match. This method is suitable for marzipan or stuffed 
fruits. The little skewers may be washed and stored for future 
use. Cocktail sticks may be used instead of matches. 

3 For fruits with stalks, stems, or husks, use these as handles 


for dipping. 
SPUN SUGAR 


Spun sugar consists of a syrup boiled to the correct degree 
from which fine silky threads are ‘spun.’ The use of sugar 
spinning is to provide decorative effects for cold sweets, ices, 
bon-bons, etc. It is possible on’ becoming proficient to weave 
little baskets, birds’ nests, wreaths, etc., from it. 

After spinning, the sugar should be kept under a glass 
cover over lime, which absorbs moisture from the air, if it 
is not to be used immediately. Failing the means for this 
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treatment, store the sugar in airtight tins with layers of paper 
between. 


INGREDIENTS FOR SPUN SUGAR 


$ Lb. loaf sugar “1 teaspoon glucose 

$ gill water 2 drops acetic acid 

A pinch cream of Colouring and flavouring if 
tartar desired 


1 Dissolve the sugar in the water. 

2 Add the cream of tartar, glucose and acetic acid. 

3 Boil to hard crack—that is, 310°-312° F. following Rules 

for Sugar Boiling (p. 29) with the greatest exactitude. 

4 As soon as the syrup is ready, plunge the saucepan at once 

pe a basin of cold water to prevent the syrup continuing to 
oil. 

5 Allow the syrup to stand for a minute or two. 

6 Arrange two rolling pins, or the handles of two large 

wooden spoons, extending from the edge of the kitchen table 

from about 6 in. to 8 in., and hold in position by a board with 

weights upon it. Place a newspaper upon the floor to catch 

any syrup drips. 

7 Puta heated fork or iron spoon into the syrup, shake off 

surplus, then, holding the fork by the top of the Soe with 

the points hanging down, wave it gently but quickly over the 

handles from side to side, so that the fine threads are caught 

across them. 

8 Hold the fork far above the handles so that the threads will 

be long. 

9 Remove the threads from the handles, and use as required. 


Note: (a) Spin in a dry atmosphere, and avoid draughts. 

(b) Too much glucose prevents the sugar from having a 
glossy appearance. 

(c) Spun sugar may be coloured and flavoured just before 
the syrup reaches the ae degree. Colour rather darker 
oa required when finished, as the spinning process makes it 
paler. 
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CRYSTALLISATION 


INGREDIENTS FOR CRYSTALLISING SYRUP 


4 Ib. loaf sugar 12 pints cold water 
4 drops acetic acid 

Method of Making Syrup : 
1 Dissolve the sugar in the water, add the acetic acid, and 
boil up. 
2 Bolles Rules for Sugar Boiling (p. 29) with the greatest 
exactitude’ 
3 Put in sacchrometer, or pese sirop, and boil the syrup 
until the density is shown at 343° (225° F.). 
4 Ifthe syrup’should over-boil and become too dense, add 
more water to thin it down again. 
5 Remove the pan to the table very gently. 
6 Cut a piece of paper exactly to the size of the top of the 
saucepan. Fold the paper and snip a few holes in it, then 
open out, and dip the paper in cold water. 
7 Lay this paper lightly on the top of the syrup, and see 
that it fits closely to the sides of the saucepan. 
8 Leave the syrup quite undisturbed to become cold. 


Method of Crystallising Sweets : 


1 Have the sweets to be crystallised made at least twenty- 
four hours beforehand. 

2 Arrange them on the lower tray of the crystallising 
spe then put the second wire tray on top to keep 
the sweets from rising. 

3 Make a slit in the side of the paper which is on the pan 
of cold syrup, and pour gently over, pouring the syrup at 
the side of the tray. 

4 Have a piece of muslin the exact size of the tray, and 
place this on top. 

5 Leave absolutely undisturbed in a warm place from eight 
to twelve hours, according to the desired hides of coating. 
6 Remove the muslin and drain off the syrup, either by 
means of the plug, or by holding the top tray in position 
and pouring off from one corner. 
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7 Lift off the tray and turn the bon-bons out upon a wire 
tray to drain. 

8 Wring out a piece of muslin from warm water and 
gently pat each sweet with it, rinsing the muslin again in 
warm water when it becomes sticky. This process can, 
however, only be used for small batches. 

9 Turn the sweets on to a clean wire tray or sieve, and 
leave in a warm place for some hours to dry. 


Note: (a) If the syrup is carelessly prepared, or disturbed 
after making, it is likely to granulate and form rough crystals 
on the sweets instead of fine even sparkling ones. 

(b) If packed away carefully, crystallised sweets will keep 
in good condition for some months. 

(c) The syrup may be used three or four times for crystallisa- 
tion, straining carefully to keep back any crystals each time. 
(d) Each time of using, the syrup will become thicker, and 
the crystallisation will be quicker, so that the bon-bons will 
need to be left immersed in it for a shorter time. 

(ce) When the syrup is too thick for further crystallising, add 
more water, and turn into toffee, etc. 


EXAMPLES OF SUITABLE SWEETS FOR CRYSTALLISATION 


Moulded Fondant Creams Maple Creams 
Stuffed Fruits and Nuts Marzipan 

Stuffed Fondants Peppermint Creams 
Small bars Fruit Fondant Liqueurs 


Small bars of Fudge or Candy Opera Fondants 


CHAPTER 4 
FONDANTS 


FonpDaNT bon-bons are always popular, and not difficult or 
expensive to make. Fondant is the foundation of a large 
variety of creamy sweetmeats. which should melt in the 
mouth. 
The word is derived from the French fondre, ‘to melt.’ 
Fondant is of French origin, but is now used universally 
by sweet-makers. 


FRENCH CREAM FONDANT No. 1 


2 Ib. loaf or granulated sugar 24 gills water 
1 tablespoon glucose 


t Dissolve the sugar in the water slowly, following with 
utmost care every detail of Rules for Sugar Boiling (p. 29). 
2 When the sugar has quite dissolved, add the glucose. 

3 Boil the mixture to 239°-240° F. 

4 Allow the bubbles to die down, ‘ turn,’ and use as required. 


Note: ‘This fondant is suitable for all general uses—e.g. 
Almond Cream Bon-bons, centres for Stuffed Fondants, or 
Chocolates, Stuffed Fruits, etc. 


TO ‘TURN’ FONDANT 
On a Slab 


i eeu the syrup slowly into the centre of a well-dampened 
slab. 
_ 2 Allow the mixture to cool slightly, then gather up with 
a sugar scraper, shaking the scraper to the centre, and collect- 
ing the syrup to a smaller compass. 
3 Work with a spatula in the right hand and a sugar scraper 
in the left hand until the fondant turns—that is, becomes 
an opaque mass. 
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4 Pick up the mixture in small handfuls, and knead 
thoroughly, then pack in an earthenware jar. 


In a Basin 


1 Use a large shallow basin, so that the syrup will not be 
more than 1 in. to 14 in. deep. An old bedroom basin is 
very suitable to reserve for this purpose. 

: Rinse out the basin with Ose water, shake, but do not 

ry it. 

3 Pour in the syrup and leave until half cold. It will take 
from ten to fifteen minutes, according to the temperature 
of the room. 

4 Work the syrup with the spatula until the fondant ‘ turns.’ 
The edges of the syrup must be well caught in while working. 


Note: The syrup takes much longer to cool in a basin than 
it does when spread out thinly on a slab. Avoid turning 
the syrup while it is really hot, or the fondant may be sugary. 


POINTS ABOUT TURNING FON DANT 


1 Avoid draughts while turning fondant. 

2 In turning, work the fondant over at each stroke, begin- 
ning each stroke at the side nearest the worker, and holding 
the spatula in the hand first with the back of the wrist up- 
wards, then with the front of the wrist upwards. This, 
with the aid of the sugar scraper, folds the outside edges 
into the batch. Leave no part of the fondant untouched 
in turning. 

3 The batch gradually becomes cloudy, and by continuing 
the turning it will set into a firm lump of pure white cream, 
which can be kneaded with the hands. 

4 If the fondant has been turned while the syrup is too 
warm, it may set hard and stiff. This is more likely to occur 
when fondant is turned in a basin than when turned on a 
slab. To remedy this, cover with waxed paper and a thick 
towel, and leave for fifteen minutes to mellow, when it can 
be kneaded more easily. 

5 If the syrup is too cold when turned it will take a very 
long time, and will be stiff to work. In this case, if the 
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fondant is being turned in a basin, warm the sides and bottom 
of the basin. 


TO. (S'S T ORE FiO ND ANG 


1 Fondant is at its best for use after it has mellowed for 
at least an hour. While mellowing, a small cloth wrung 
out in water may be placed over it. 

2 Pack the fondant away plain and unflavoured in a jar, 
cover the top with a waxed paper and a lid or folded towel, 
and it will keep perfectly good for weeks. It can be flavoured 
and coloured as required. 

3 If fondant is exposed to the air it will become dry and 

ard. 


4 The jar of fondant should be stored in a cool dry place. 


FONDANT No. 2 


2 Ib. loaf or granulated sugar 24 gills water 
1 large tablespoon glucose (3 ey 


As for French Cream Fondant (p. 36), but boil to 242°-243° F. 


Note: It will be found that this fondant sets much harder, 
and may be put aside to mellow before kneading. Put it into 
a clean basin, and cover with a waxed paper and several 
kitchen towels folded to a thick pad. At the end of an 
hour the mixture will have softened very much, and will 
be quite easy to knead. This fondant is suitable for fondant 
coating, moulding in rubber mats, etc. 


' SOFT FONDANT No. 3 


2 Ib. loaf or granulated sugar A few drops acetic acid 
24 gills water 3 teaspoons glycerine 
3-4 oz. glucose I small egg white 


t As for French Cream Fondant; add the glycerine and 
acetic acid at the same time as the glucose. 

2 Boil to 238° F., and pour the syrup into a basin rinsed 
out with cold water. Leave from ten to fifteen minutes. 
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3 Add the stiffly whisked egg white, and turn the fondant 
in the usual way. 

4 Cover with waxed paper and a thick towel and leave 
for a few hours, or until the next day. 


Note: This fondant is specially suitable for chocolate cream 
centres. 


BUTTER FONDANT No. 4 


Ingredients as for French Cream Fondant, with the addition 
of 1 tablespoon of butter 


As for French Cream Fondant (p. 36). When the fondant is 
ready for turning, put the butter in the centre and work it in 
in turning. 

MAPLE FONDANT No. 5 


1 1b. maple sugar 24 gills water 
1 [b. granulated sugar 1 tablespoon glucose 


1 Scrape or grate the maple sugar, add the granulated sugar, 
and soak both for a few hours in the water. 

2 Cook and test as for French Cream Fondant. 

3 Turn in the usual way, but rather longer time will be 
required. 


Note: This fondant makes delicious centres for dipping into 
fondant or chocolate. 


CHOCOLATE FONDANT No. 6 


2 1b. loaf or granulated sugar 3 oz. unsweetened covering 
24 gills water chocolate 
1 tablespoon glucose 1 teaspoon vanilla essence 


1 Dissolve the scraped chocolate in a small saucepan over 
steam. 

2 Make the fondant as for French Cream Fondant, adding 
the prepared chocolate and vanilla essence when ready in 
the basin or on the slab for turning. 
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THE COLOURING AND FLAVOURING 
OF - SWEETS 


Much time and attention must be devoted to this section of 
the art of sweet-making in order to arrive at perfection. 

t Colourings and flavourings must “ match ’—for example, 
it would be very incorrect and incongruous to have yellow 
sweets flavoured with strawberry essence. 

2 Flavouring must be very delicately done, so that one can 
only just detect what kind of flavouring has been used. 

3 Colouring should be dainty, and allowance must be made 
that as a general rale colouring is slightly deeper when cold. 


COLOURS FLAVOURS 
Pale pink Rose 
Deeper pink Strawberry or raspberry 
Canary yellow Lemon 
Orange yellow Orange or tangerine 


Saffron. Pineapple 

Apricot Apricot 

Mauve Violet, heliotrope or lilac 

Green Pistachio, maraschino, almond, rum or 
peppermint 

White Vanilla 

Coffee Coffee 

Fawn Cinnamon, cloves, or ginger 


Note: Vanilla essence is generally added to sweets containing 
chocolate. In some cases a little vanilla flavouring is added to 
coffee flavouring. 


ALMOND CREAM 


4 Lb. fondant Icing sugar as required 
1 oz. ground almonds Colouring and flavouring 


I Knead the fondant and the almonds with just sufficient 
icing sugar to make the mixture pliable and to prevent sticking 
(use the icing sugar in the same way as flour is used in pastry- 
making). 


FONDANTS AI 


2 Divide the mixture into portions, and colour and flavour 
each. 


LOVstORE ALMOND CREAM 


1 Roll in greaseproof paper, and keep in an earthenware 
jar with the lid on in a cool dry place. 

2 To use the mixture after storing, work it to a thin sheet, 
and place in a cool oven until it feels lukewarm. Knead with 
the fingers dusted with icing sugar. 


Note: The latter process is to prevent the sweets from being 


damp and sticky and finally drying hard. 


STUFFED FRUITS AND NUTS (Fruits Farcis) 


Almond Cream Browned almonds 

Brochettes Pistachios 

Dates Dried walnut halves 
Greengages (crystallised or sn 
Apricots Ps a 
Cherries ms a) 


1 Take a small piece of Almond Cream, roll it into a smooth 
round ball, and press half a walnut on either side. Press 
together gently, being careful not to leave finger impressions 
on the cream. Browned almonds may be used in the same 
way, also pistachio nuts, brochettes, and halves of cherries. 

2 Roll another ball, and press gently a strip of browned 
almond or a pistachio half-way in. 

3 Remove the stone from a date or French plum and insert 
a neat roll of Almond Cream, allowing the top of the Almond 
Cream to show, and marking the surface with the back of a 
knife. (For further stuflings for dates, see p. 137.) 

4 Form a piece of Almond Cream into a roll. Lay across 
the centre transversely a strip of nut or angelica, a pistachio or 
crystallised rose leaf, and pinch the nea over it. 

5 When the bon-bons are made, sprinkle each with a pinch 
of Brilliantine or Frost (p. 24), using just sufficient to give the 


appearance of dewdrops on the sweets. 
+ 126) 4 
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FRUIT FONDANT 


4 Ib. Almond Cream Icing sugar as required 
4-8 oz. various fruits, cut in pieces, such as— 
Preserved Metz fruits Figs 
Raisins Preserved ginger 
Dates Quartered cherries 
Finely chopped citron or angelica 
Liqueur flavouring 


t Make the Almond Cream (p. 40). 

2 Work in the prepared fruits, using icing sugar to prevent 
the mixture from sticking to the fingers. 

3 Press into a flat cake of 1 in. depth. 

4 Brush one side very lightly with water, and put the cake 
on a sheet of wafer paper between two sets of bars laid one on 
top of the other. 

5 Brush the top similarly, lay another piece of wafer paper 
over, then a piece of greaseproof paper, and a flat tin with a 
weight upon it. 

6 Leave to press for several hours, or overnight. 


7 Cut the cake thus prepared in bars, and wrap in waxed 
tissue paper. 


Note: It is desirable to have a good variety of fruits for this 
recipe. 


Alternative Method of Finishing : 


Omit the wafer paper, and cut the cake after pressing into 
small bars about # in. by }in. Either crystallise, or coat with 
fondant or chocolate, and decorate with a small piece of 


crystallised fruit. 


NUTBALLS 


4 Ib. Almond Cream Almond essence 
t 1b. chopped or milled nuts, or prepared nutmeats 


For coating use any of the following : 
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Coating fondant (p. 51) Finely chopped walnuts 
Coating syrup (p. 31) or almonds, or chopped 
Melted chocolate (p. 23) pistachios 


1 Knead up the Almond Cream with, the prepared nuts, 
using icing sugar for handling if necessary. 

2 Roll out into a long roll, cut in even-sized pieces, and roll 
each into a ball. 

3 Put aside on greaseproof paper to dry for some hours, or 
until next day. 

4 Dip the balls into the prepared coating, and roll them in the 
nuts as mentioned above. If desired, some of the balls may 
be rolled in each of these. 

§ Puta pinch of chopped pistachio on the top of each. 


MAPLE CREAMS 
1 Ib. Maple Fondant ( p. 39) + Ib. prepared nuts 


t Melt the fondant in a double saucepan over steam. Beat 
continually, and do not allow the mixture to become more 
than lukewarm. 
2 When sufficiently liquid to pour, stand dry sweet rings 
on a dry slab, put a spoonful of the prepared fondant into 
each, and when slightly hardened, cap each with half a walnut. 
3 Remove rings when set, and place creams on greaseproof 
paper to dry: or, 
(a) Pour half the fondant out upon a dry slab between candy 
bars. 
(6) When slightly set, sprinkle with coarsely chopped nuts of 
the desired variety. 
.(c) Put a second set of bars on top, rewarm the remainder of 
the fondant, and pour over. 
(d) Leave until next day, remove the candy bars, and cut 
into blocks. 
(e) Wrap in waxed tissue paper, or cut into smaller blocks, 
and either coat with chocolate, dip in coating fondant, or 


crystallise. 
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ICED MAPLE SQUARES 


Ingredients as above, with the addition of about 4 tablespoons of 
vanilla-flavoured white coating fondant 


1 Prepare the Maple Fondant as in the preceding recipe. 

2 Pour out between candy bars to } in. depth. 

3 Put a second set of bars on the top, and pour over a thin 
layer of white coating fondant (p. 51), after the maple mixture 
has hardened for about an hour. 

4 Allow the mixture to set for some hours, or until next day. 
5 Mark in squares, cut up, and decorate each with a piece of 
nut. 


COCONUT CREAM BARS 


14 oz. granulated sugar 1 lb. fondant 
1 gill of water 3 oz. desiccated coconut 
4 teaspoon cream of tartar Carmine 


Strawberry essence 


1 Dissolve the sugar in the water, add the cream of tartar, 
and boil to 240° F. following Rules for Sugar Boiling (p. 29). 
2 Remove from heat, allow the bubbles to die down, and 
ee the fondant, which has been worked into four thin pliable 
sheets. 

3 Add the coconut, carmine, and strawberry essence to taste. 
4. When well mixed and thickened, pour out on a dry slab, 
between candy bars, 1 in. deep. 

5 When set, remove the candy bars, and cut into neat 
bars 3 in. by I in. 

6 Wrap each bar in waxed tissue paper, tying each packet 
with silver or gold cord. 


BOSTON KISSES 


15 oz. French Cream Fondant (p. 36) 
5 oz. finely desiccated coconut 


COLOURS FLAVOURS ADDITIONS 
White Vanilla essence —-1 oz. Metz fruits 
Pink Rose essence 1 oz. glacé cherries 
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Saffron yellow Pineapple 10z. glacé pineapple 

Chocolate syanally eens 4 oz. cee Minas 
chocolate melted 

Green Pistachio I oz. glacé greengages, 
or + oz. shredded 
pistachios 


t Knead the coconut into the fondant, using a little icing 
sugar to Bide sticking if necessary. 

2 Divide into five portions, and colour and flavour as above, 
adding the fruits finely chopped. 

3 Rock out into little rough balls on waxed paper. 

4 Puta pinch of brilliantine upon each, and Mice to set until 
next day. 


OPERA FONDANTS 


4 lb. French or Butter 3 tablespoons evaporated milk or 
fondant (pp. 36, 39) cream 
6-8 oz. icing sugar Colouring and flavouring to taste 


1 Put the fondant into a small saucepan with the colouring 
and flavouring, or leave white and flavour with vanilla essence. 
2 Melt slowly over gentle heat, beating meanwhile. 

3 Remove from heat and add icing sugar by spoonfuls. 
When sufficiently stiff to handle, turn the mixture on to a 
board or slab, and knead until smooth. 

4 Dust the slab with icing sugar, and while still warm press 
between bars, making the batch 4 in. thick. Roll, brush off 
any loose icing sugar, and mark with a caramel marker. 

5 Allow to set for some hours or until next day, and cut up. 


CHOCOLATE OPERA FONDANTS 


3 1b. French or Butter 2 tablespoons evaporated milk or 
fondant (pp. 36, 39) cream 

6-8 oz. icing sugar 2 oz. unsweetened chocolate (scraped 

Vanilla essence and melted over steam) 


Prepare as foregoing, adding the chocolate on removing the 
pan from heat. 
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CHERRIES DIPPED IN FONDANT 


Ripe dessert cherries Carmine, or green colouring 
Kirsche or a few drops Coating fondant 
of almond essence 


1 Choose firm, ripe cherries, leaving the stalks on the fruit, 
and dip them about an hour before they are to be served— 
the juice of the fruit is liable to soak through the fondant 
if left to stand for a longer time. 

2 Prepare the fondant (p. 51), flavour and colour it delicately, 
then dip each cherry into it, using the stalk as a handle. 

3 Place the cherries on waxed paper on a slab, or large dish, 
and allow to set before placing each in a crinkled paper case. 


Note: Brandied cherries or fresh strawberries may be dipped 
similarly. In the latter case, reserve the hulls after removin 
them, using small skewers (as for dipping glacé fruits, p. 32 
for the actual dipping, replacing each of the hulls afterwards. 


CHOCOLATE CREAM. SLICES 


6 oz. Almond Cream 1 tablespoon chopped or milled 
I oz. unsweetened chocolate nuts 
Vanilla essence Granulated chocolate 


Slightly beaten egg white 


1 Prepare the Almond Cream (p. 40) and divide it into two 
arts. 

2 Add the chocolate, which has been scraped and melted 

over steam, to one part; add also the chopped nuts, and 

form all into a roll of about 4 in. diameter. 

3 Roll out the white portion flavoured with vanilla essence 

to an oblong sheet, and paint lightly and evenly with slightly 

beaten egg white. 

4 Wrap this round the chocolate roll, see that the edges 

join neatly without overlapping, and work the roll well 

under the hands to make sure that a good join is made. 

5 Paint the roll with slightly beaten egg white, and roll 

in granulated chocolate, 
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6 Leave to set for a few hours, then cut into slices } in. 
thick, with a sharp knife. 
7 When set, place each slice in a small chocolate-coloured 


paper case. 
CREAM NUT ROLLS 


2 oz. vanilla-flavoured 3-4 oz. pink raspberry-flavoured 
Almond Cream (p. 40) Almond Cream 

1 heaped tablespoon milled _—_ Slightly beaten egg white 
nuts Milled nuts for coating 


1 Knead 1 tablespoonful milled nuts into the white almond 
cream, and shape under the hands to a cylinder of about 
4 in. diameter. 

2 Roll out the pink almond cream to } in. thickness by the 
length of the roll by sufficient width to enclose the roll 
exactly. 

3 Trim the edges of the pink portion, and brush the t 
lightly and evenly with beaten egg white. Enclose the ro 
in. this, pressing naly and allowing the two edges to meet 
exactly. — 

4 Roll well to ensure that the two portions unite, making 
the finished diameter of the roll 4 in. thick. 

5 Paint the outside of the roll with egg white, cover with 
milled nuts, and leave to become firm. Cut in rolls of 1 in. 


length. 
Note: Fine desiccated coconut can be substituted for centre 
filling and coating, or granulated chocolate for coating only. 


LAYER CREAMS 


3 [b. Almond Cream Scant 1 oz. unsweetened chocolate 
Vanilla essence Granulated chocolate or chopped 
Carmine pistachios 

Rose, strawberry or rasp- Slightly beaten egg white 


berry essence 


1 Make the Almond Cream (p. 40), and cut into three por- 
tions. Leaye one white and flavour with vanilla essence; 
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colour another portion pink and flavour suitably. Add the 
melted chocolate to the third portion. 

2 Roll each portion out to an oblong with a rolling pin on 
a slab dusted with icing sugar, being careful to make each 
of exactly the same thickness. 

3 Roll out the chocolate portion as soon as it becomes firm ; 
if allowed to set dry and hard it will crack badly when rolled. 
4 Brush each piece lightly but evenly with slightly beaten 
ege white, and arrange the layers so that the white portion 
is sandwiched between the pink and chocolate ones, and press 
granulated chocolate or finely chopped pistachios on top. 

5 Place a piece of greaseproof paper and a flat tin on top. 
Apply weight evenly (sufficient to grip but not to flatten 
the mixture) and leave to set for a few hours. Cut into 
small oblong pieces. 


Note: The success of this sweet’s Bsa: depends on 
having the layers perfectly even, and the pieces cut very 


cleanly with a sharp knife. 


MOULDED FONDANT CREAMS 


Fondant Stock syrup 
Colouring and flavouring 


t Melt the fondant over steam from boiling water. 

2 Add the colouring and flavouring according to the kind 
of creams required, and a little stock syrup to thin down 
the fondant if necessary. 

3 Heat the fondant to about 180° F.—that is, just below 
simmering point. 

4 Pour the prepared fondant at once into the heated sugar 
cornet, with the plug fixed in it, and mould as required. 
(The method of using these implements is given on p. 7.) 

5 Speed is necessary in moulding, as the fondant soon 
stiffens as it cools, and it will be difficult to make the creams 


smooth on top. 


Note: (a) If the fondant is overheated the creams will lose 
their gloss. 


(b) If too much syrup is added the creams will not set. 
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MOULDING IN STARCH 


1 Use French Cream Fondant (p. 36). 

2 Prepare the starch and impressions as explained on 
pp. 5 and 7. 

3 Pour in the fondant, prepared as above, by means of 
a sugar cornet and plug. 

4 ‘The sweets should set in a few minutes if the fondant 
has been correctly prepared and is of the right consistency. 

5s When set lift out carefully with a sweet fork or ring, 
and brush free from starch with a clean dry pastry brush. 

6 Rake up the starch well with a sweet fork each time 
after using the box and before preparing the next set of 
impressions. 


MOULDING IN SWEET RINGS 


1 Use Fondant No. 2 (p. 38) for this purpose. + 
2 Place some dry sweet rings on a ae slab, or the latter 
may be covered with a piece of waxed tissue paper if preferred. 
3 Pour in the prepared fondant to the desired depth (usually 
3 in. to } in.) by means of a sugar cornet and plug. 
4 Remove the creams from the sweet rings by gentle 


tapping. 


MOULDING IN A RUBBER MAT 


1 Use Fondant No. 2 for this purpose. 

2 Have the mat perfectly clean and dry. 

3 Run in the prepared fondant by means of a sugar cornet 
and plug. 

4 When the creams are set, bend the mat slightly backwards 
to remove the creams easily. 


Note: This method is now largely superseded by the use 
of the two former methods, as they are easier to manipulate 
and less cumbersome. 
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PEPPERMINT CREAMS 


Fondant Stock syrup 
Peppermint essence, or oil of peppermint 


1 Use French Cream Fondant (p. 36) for these, unless they 

are to be coated with chocolate, when Soft Fondant No. 3 

may be used (p. 38). 

2 Prepare the starch impressions, using round flat plaster 

casts of about 1 in. diameter. 

Prepare the fondant as for Moulded Fondant Creams 
. 48). 

ae following Rules for Moulding in Starch (p. 49). 


Note: If preferred, the creams may be shaped in sweet rings. 
In this case Fondant No. 2 must be used. 


FANCY MOULDED CREAMS 


Fondant Stock syrup 
Colouring and flavouring to taste 


1 Follow the rules for starch moulding, or for moulding 
in a rubber mat, for making these creams. 

2 If the creams are moulded in starch, use fancy plaster 
casts for making the impressions, and French Cream Fondant. 
3 Ifa rubber fondant mat is preferred for moulding, use 
Fondant No. 2. 


CHOCCLATE CREAM CENTRES 


Fondant Stock syrup, or water 
Colouring and flavouring to taste 


i Aim at making these centres very soft and creamy. 

2 Prepare the starch impressions with plaster casts shaped 
like balls flattened at the top—that is, the part which, is 
any to the stick. Follow Rules for Moulding in Starch 


p. 49). 
3 Use preferably Soft Fondant No. 3 (p. 38) for making 
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these, but French Cream Fondant (p. 36) with slightly more 
syrup may be used. 


Note : (2) Leave the creams for a slightly longer time in 
the starch box to set before removing them. 

(b) If the centres are difficult to brush because of their soft- 
ness, blow the starch off gently with a small pair of bellows. 


STUFFED FONDANTS (Fondants Fourrés) 


In all sweet-making there is great scope for originality and 
fresh ideas, and these sweets lend themselves particularly to 
new adaptations. 


PREPARATION OF CENTRES 


1 Make some Almond Cream (p. 40), colour and flavour it. 
2 Add chopped nuts or fruits (or a mixture of both) to 
taste—for example, chopped walnuts or almonds, chopped 
peel, cherries or other glacé fruits, chopped preserved ginger 
freed from syrup, crystallised ginger, or coconut. 

3 Roll into small balls and rolls. Place on greaseproof 
paper to dry for several hours. 

4 Do not have the centres quite cold for dipping into 
fondant. 

5 Small blocks, about ? in. by } in. by 4 in. cut from glacé 
pineapple or ginger cubes, may be dipped into white coating, 
and decorated on top with a tiny piece of ginger or pineapple. 


Note: Trimmings from the cubes can be chopped up, and 
utilised for such sweets as Candy, Stuffed Dates, Fruit Fondant 
or for more centres. 


PREPARATION OF COATING FONDANT 


1 Melt some plain) unflavoured Fondant No. 2 (p. 38) in a 
small lipped saucepan over steam. 

2 Add colouring and flavouring to correspond with the 
centres. 
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Note: Variety may be given by using centres coloured a 
degree more highly than is usual for good colouring, dipped 
into white coating. The effect, for instance, of a warm 
orange colour glowing through the white coating is very 
pretty. 

3 Add a little stock syrup or tepid water. 

4 Beat the fondant all the time it is melting. 

5 N.B.—Do not overheat. This is the secret of obtaining 
glossiness. Do not have the fondant more than lukewarm 
at any time. 


DIPPING AND FINISHING THE FONDANTS 


1 Dip the centres one at a time, removing each from the 
liquid fondant with a sweet ring. 

2 Invert on to greaseproof paper, gather up the fondant 
with the ring, and make a curl upon the top of each. 

3 Immediately each is shaped decorate with a very small 
piece of crystallised leaf or glacé fruit, a silver dragée, or 
pinch of powdered nuts or crystallised leaves. 

4. Work when the fondant is of the consistency of cream ; 
if too liquid it runs off, so there must be a slight resistance. 

5 Rewarm as the fondant thickens. Keep it constantl 
stirred to prevent hardening on top, and add more toe 
syrup, but with caution, if the fondant seems to need it. 

6 It is impossible to dip successfully to the very last drop 
of coating fondant. Pour out any remaining fondant, and 
after twenty-four hours this may be worked up with ground 
almonds and a little icing sugar to make more centres. 

7 Put each fondant into a small crinkled paper case. 


POINTS ABOUT STUPFEED, FPONDANTS 


‘i Aim at glossiness. The fondants look nicer when fresh. 
(b) Keep in a flat tin in layers until required. The fondants 
become rather hard on the outside after about two weeks, 
but they may be crystallised after they have been made for 
a day or two if required for storing. 

(c) The fondants are very popular as dinner bon-bons 
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because of their decorative appearance. The colouring can be 
arranged easily to harmonise with table decorations, and they 
may also be used for cake decoration. 


COFFEE FONDANT WALNUTS 


Coating fondant Chopped walnuts 
Walnut halves Coffee essence or strong coffee 


1 Prepare coating fondant as for Stuffed Fondants (p. 51). 

2 Flavour strongly with coffee. 

3 Dip each walnut half singly, and invert with the flat side 
downwards on to greaseproof paper, using a sweet ring. 

4 Decorate with a pinch of the chopped walnuts. 

5 When the fondants are dry put each sweet in a crinkled 
paper case. 


Note: Maple Fondant (p. 39) may be used for coating if 
preferred, adding a few drops of coffee brown to improve 
the colour. These bon-bons lose their gloss and are inclined 
to spot unless they are lightly crystallised. 


CHAPTER § 
MARZIPAN 


Marzipan is one of our oldest known sweets, and is still 
popular in this country. Recipes for it (under quaintly 
spelt headings) appear in some of the very old, and now 
rare, cookery books. 

Marzipan is extremely pliable, and for that reason lends 
itself admirably to moulding either by hand or by means 
of moulds. It can be made to look most attractive, and so 
is popular with both the sweet-maker and consumer alike. 

This chapter gives a variety of uses to which marzipan 
may be put, and these can be extended according to the 
ingenuity of the worker. 


BOILED MARZIPAN 


1 1b. loaf or granulated sugar 2 egg whites 
tH gills water I teaspoon orange-flower water 
2 Ib. ground sweet almonds 2-4 tablespoons icing sugar 


t Make a syrup of the sugar and the water, following the 
general Rules for Sugar Boiling (p. 29). 

2 Boil the syrup to 240° F. 

3 Grain slightly until a faint cloudiness is observed, and stir 
in the ground almonds. 

4 Add the egg whites slightly beaten, and cook over very 
gentle heat for a minute or two. 

5 Add the orange-flower water, and turn the mixture out 
upon a board or slab dusted with a little icing sugar. 

6 When the mixture has cooled a little, knead smooth, 
working in a little icing sugar. 

7 Divide into portions as required, and colour while warm. 


Note: Boiled marzipan is smoother and more plastic than 


the unboiled variety, and the above recipe is very suitable 
for all general uses. 
54 
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TO STORE MARZIPAN 


(a) Marzipan, unlike fondant, should be coloured before it 
is stored. If left to become cold and set the work of colour- 
ing it will be tedious and difficult. 

(b) Wrap each coloured piece of marzipan separately in a 
piece of waxed paper. Wrap a dry towel round, store in 
a tin or strong box, and it will keep for about a month. 

(c) If the marzipan becomes hard and inclined to crack, 
add two or three drops of tepid water, and knead thoroughly 
until pliable again. 


COLOURINGS AND FLAVOURINGS FOR 


MARZIPAN 
COLOURINGS FLAVOURINGS 
White Vanilla 
Green Almond, maraschino or rum 
Pink Rose, strawberry or raspberry 
Coffee Coffee 


Note: The above are standard colourings and flavourings 
for marzipan bon-bons of a conventional type, but for 
modelling, any colours suitably flavoured may be used— 
for example, orange for moulded oranges ; heliotrope for 
moulded pansies ; carrot red for carrots, etc. 


CREAM MARZIPAN 


t Ib. loaf or granulated sugar 2 1b. ground sweet almonds 
tt gills water 2 yolks of eggs, or 2 whites 
1 small tablespoon glucose 1 Lb. fondant 


A little icing sugar 


Boiling (p. 29). 

2 Add the glucose, and boil the syrup to 240° F. 
3. When the bubbles have died down stir in the almonds, 
and continue stirring until the mixture thickens. 


4 When cool add the beaten egg yolks (or whites). 


56 SWEET-MAKING FOR ALL 


5 Cook again over very gentle heat until the mixture will 

leave the sides of the saucepan. 

6 Turn the mixture out upon a board or slab dusted with 

icing sugar. 

7 Leave wrapped in waxed tissue paper for twenty-four 
ours. 

8 Knead in the fondant until the whole is perfectly smooth. 

Colour and use as required. 


Note: The addition of egg yolks produces a richer marzipan, 
but as it makes the marzipan somewhat yellow it is not 
quite so good for all colourings. 

Use as Marzipan or Almond Cream, or for Marzipan 
Sticks below. 


MARZIPAN STICKS 


6 oz. French Cream Fondant (p. 36) 1-2 oz. unsweetened chocolate 
Vanilla essence to taste 2 02. marzipan 


1 Have the fondant freshly turned, and warm if possible, 
as it will blend better. 
2 Knead the marzipan into this, and flavour with vanilla 
essence to taste. Or use $ lb. Cream Marzipan (p. 55). 
3 Add the chocolate, which has been melted in a small 
saucepan over steam from boiling water. 
4 Knead again until the mixture is thoroughly blended. 
5 Divide the mixture into four or five portions, and work 
each to a roll of about the thickness of a lead pencil. 
6 Cut in 2-in. lengths, and wrap each neatly in coloured 
tinfoil. 

MOULDING MARZIPAN 


Have the marzipan suitably coloured and flavoured. Work 
it out with the hands to a cylindrica! roll of about twice the 
thickness of a lead pencil. Cut the roll in even-sized pieces 
with a sharp knife, and mould.as required. 
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MOULDING FRUITS AND VEGETABLES 
BY HAND 


Aim at making these as natural as possible. Close observation 
of the originals will help in suggesting ways of arriving at 
the desired result. 


POTATOES 


(a) Roll white vanilla-flavoured marzipan in round or long 
shapes. 

(b) ae at once, while the marzipan is still soft, into chocolate 
powder or cocoa. 

(c) Lift out on to greaseproof paper, and indent the eyes 
with a small skewer or match. 

(d) One or two small shreds of almonds may be stuck into 
the eyes to represent “ sprouting ’ if desired. 

(ec) When the potatoes are set, place each in a crinkled-paper 
case, or if they are to be packed with other varieties of bon- 
bons, wrap each in tinfoil to prevent the chocolate powder 
from soiling the other bon-bons. 


CARROTS 


(a) Colour vanilla-flavoured marzipan with a mixture of red 
and yellow to carrot shade. 

(6) Mould to shape, and mark with a thread to appear 
cracked in places. 

(c) Paint the thickened end faintly green with colouring, 
and stick in one or two small pieces of angelica to represent 


stalks. 


MUSHROOMS 


Take two of the cut pieces of white marzipan and work 

one of them to a flat round. Bend it up somewhat to make 

the cup, and dust the inside of the cup thus formed with 

chocolate powder. Roll one cut portion to form a stalk of 

ae ortionate size. Put both aside on greaseproof paper to 
a 


arden, then fix the stalk in position with white of egg. 
| 4126) 5 
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ORANGES 


(a) Roll balls of orange-coloured marzipan to correct shape. 
Make outer skin rough by pressing irregularly with a coarse 
grater. 

(6) Put a currant or clove to represent the eye. 


PEARS 


(a) Use marzipan coloured with a mixture of yellow and 
green for these, and work it to an oval thickened at one 
end—the familiar pear shape. 

(b) Press a clove into the middle of the thickened end, and 
a small piece of angelica or tiny real stalk into the other end. 
(c) Colour one side, using a small camel-hair brush with 
the following mixture : 

I teaspoon carmine and one drop brown colouring well 
mixed together. 


Note: The marzipan should be tinted with the colouring 
after it has hardened for at least twenty-four hours. 


APP EES 


Prepare the marzipan as for pears, but mould the mixture 


to the familiar apple shape. 


, ACORNS 


(a) Use green marzipan for these. 

(b) Shape into acorns and allow to dry. 

(c) Next day dip the thickened end of the acorns into cover- 
ing or melted chocolate, then into chocolate powder. 

(d) Put a small piece of angelica or a raisin stalk for a stalk. 
(e) Allow the acorns to set, and put each in a crinkled paper 


case. 


Note: (a) If preferred, oranges, pears and apples may be 
made of white marzipan, all colouring being applied with 
a small camel-hair brush after the shapes have hardened for 
twenty-four hours. 
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(b) Allow the coating of one colour to become thoroughly 
dry before applying another. 

(c) If the colouring is too vivid, dilute with a few drops 
of water or spirits of wine before applying. 


Special Note: All these fruits and vegetables appear more 
natural when glazed with Marzipan Varnish (p. 24), with 
the exception, of course, of the potatoes and the cups of the 
acorns. 


NEAPOLITAN FINGERS 


Equal quantities of flavoured white, green, pink and coffee marzipan 
Egg white or gum arabic water Wafer paper 


1 Roll each portion of the marzipan to a strip 24 in. to 3 in. 
wide by # in. thickness and of similar length. 

2 Brush the top of each very lightly but evenly with slightly- 
beaten egg white or gum arabic water. 

3 Press the white portion on the pink, lay the green portion 
on the top, and the coffee last. 

4 Puta piece of wafer paper on top of the coffee, invert the 
whole, brush the pink marzipan, which is now at the top, and 
put wafer paper on that. 

5 Cover with a piece of greaseproof paper, a flat tin, and a 
small weight. 

6 Leave to set for some hours, or until the next day, then 
trim off the edges and cut into neat bars $ in. wide. 

7 Wrap each bar in waxed tissue paper. 


Alternative Methods of Finishing : 


1 Cut the bars of marzipan into small oblong pieces, 
diamonds, triangles, etc. These are usually known as Marzipan 
Neapolitans. 

2 Omit wafer paper at top and brush with melted chocolate. 
Sprinkle with chopped nuts. These two processes should be 
carried out after the layers have been well pressed for some 
hours. 
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MARZIPAN LOGS 


Roll of white marzipan Covering chocolate or melted 
Chopped nuts and fruits chocolate 

Thin sheet of green marzipan Slightly-beaten egg white or gum 
Thin sheet of coffee marzipan arabic water 


Chopped pistachios or green-coloured desiccated coconut 


1 Mix the finely chopped nuts and fruits with a little white 
marzipan. 

2 Make into a thin even cylinder of about the diameter of an 
ordinary lead pencil. 

3 Roll out a thin sheet of the green marzipan, and brush it 
with slightly-beaten egg white or gum arabic water. 

4 Press this round the roll, and trim, joining the edges evenly 
without overlapping. 

5 Wrap a sheet of coffee marzipan round similarly. 

6 Leave for a few hours to dry. 

7 Brush with chocolate, and roll in chopped pistachio or 
green coconut. 

8 When dry, cut into logs, making one cut straight and the 


next slanting. 
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Note: If preferred, dip the logs in finely chopped browned 
almonds or chopped walnut halves, and sprinkle a little 
pistachio or green coconut on top. 


MARZIPAN LOGS (Quick Method) 


Boiled marzipan, 4 quantity 3 tablespoonfuls finely chopped 
(p. 54) or unboiled marzi- browned almonds, or crushed 
pan (p. 141) crisped cornflakes 

2-3 oz. plain chocolate 
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1 Make and flavour the marzipan. Cut into three portions 
and work each under the fingers to a cylinder of scant 4 in. 
diameter. 

2 Scrape the chocolate, and put it into a small saucepan with 
2-3 Gas water. Melt over slow heat, and boil for 
a minute or two until creamily thickened, stirring meanwhile. 
3 Put the marzipan rolls on a dish or large plate, and brush 
them all over with the chocolate. Toss them in the nuts or 
cereal until completely covered. 

4. When dry, cut the rolls into small logs as foregoing. 

5 Put each log into a crinkled paper case. In season, cut the 
logs larger with straight ends, oi each in a piece of scarlet 
cellophane paper, tie tightly at each end with tinsel (to resemble 
miniature crackers), and tie on to the Christmas tree. 


HARLEQUIN BALLS 


Scraps of more than one colour of marzipan 
(Trimmings from Neapolitan Fingers may be used) 
Castor sugar 


t Knead the trimmings sufficiently to hold them together, 
but avoid blurring the colours. 

2 Make the mixture into a roll with the hands, and cut into 
even-sized pieces. 

3 Roll the pieces into balls, then roll them at once in castor 
sugar. 

4 Place each ball in a small crinkled paper case. 


CECILIAS 
4 1b. marzipan, boiled or Lemon juice and water to form sugar 
unboiled (pp. 54, 141) to coating consistency 
3-4 oz. icing sugar Decoration as desired 


Vanilla essence or sherry 


t Prepare the marzipan according to the method chosen, 
flavouring with vanilla essence or sherry. 

2 Divide the mixture into 12 portions, and roll each to a 
ball in the palms of the hands. Leave the balls to harden, 
preferably until next day. 
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3. The Icing: 

Mix the icing sugar with the lemon juice and water to thick 
consistency, in a small basin over a saucepan of hot water. 

4 Put the marzipan balls on an icing rack, and coat them, 
using a teaspoon. Any icing which runs through may be 
scooped up and used again for coating. 

5 Before setting, decorate the top of each with either a silver 
dragée, a mimosa or lavender ball, a pinch of powdered violets 
or rose petals, or a pinch of chopped pistachios. 

6 When set, place each sweet in a crinkled paper case. 


MARZIPAN FRUIT SQUARES 
Boiled ook a 4 quantity (p. 54) Carmine and raspberry 


2 oz. glacé cherries, cut in quarters essence, or green colour- 
1 oz. glacé pineapple, shredded ing and ratafia essence 

1 oz. shreds of browned almonds A little beaten egg white 
Icing and castor sugar as required Vanilla essence 


1 Prepare the marzipan and cut it into two portions, one 
slightly larger than the other. 

2 Colour the smaller portion pink or green, and flavour 
accordingly. 

3 Flavour the larger portion with vanilla essence, and knead 
in the prepared fruit and nuts, using icing sugar to prevent 
sticking. 

4 Roll out the coloured portion to an oblong of ¢ in. thick- 
ness and cut it in half, dusting the board with castor sugar 
while rolling. 

5 Roll out the fruit portion to the same size as one of the 
coloured portions. 

6 Brush each of the coloured pieces lightly and evenly with 
slightly beaten egg white, and sandwich the fruit portion 
between these. 

7 Roll slightly using a rolling pin dusted with castor sugar, 
so that the three layers adhere. 

8 Put the block of marzipan on a piece of greaseproof paper 
on a tin, with another piece of paper, a tin and a small weight 
on top. 

9 Leave to set for a few hours, trim the edges, and cut into 
small squares with a sharp knife. 


CHAPTER 6 
TOFFEES 


As a general rule toffee has a perfectly smooth appearance, 
therefore the grain of the sugar must be cut, and every 
precaution taken to prevent it from becoming sugary. 


RULES FOR TOFFEE-MAKING 


1 Follow Rules for Sugar Boiling (p. 29). Always boil 

toffee in a saucepan of a capacity larger than the quantity 

ded needs at first, as tee mixtures boil over very 
uickly. 

: If the mixture is inclined to boil over, brush the inside top 

of the saucepan with olive oil or oiled butter. 

3 Asa general rule, avoid stirring toffees—the exceptions to 

this rule Ven such toffees as Scotch or Russian toffee, which 

are of different texture, and where slow stirring is specially 

directed. 

4 Lower the flame after 260° F. has been reached ; if the 

flame is too strong against the bottom of the pan at this stage 

the syrup will be scorched and the toffee will taste bitter. 

5 ile boiling, occasionally change the position of the 

thermometer gently, as the thermometer checks free bubbling 

where it stands, thus the mixture is more likely to burn at that 

spot. 

i Draw off the saucepan 5° below the required point, or the 

heat in the toffee may cause the mixture to be overboiled. 

See that the syrup runs up to the correct degree. 

7 Always allow the bubbles to die down before pouring out 

the toffee. 

8 Always warm the nuts to be added to hot toffee ; if added 

cold they may cause it to granulate. 

9 When cut, wipe the toffees lightly with soft paper to 

remove any oil, and place the pieces on greaseproof paper until 

perfectly cold. 

10 Wrap each piece of toffee a waxed tissue paper to prevent 

é 6 
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the pieces sticking together. If required for storing, a further 
wrapping of tinfoil should be used. 


Note : Store toffees in an airtight tin in a cool dry place. 


TO FINISH TOFFEES 


IN CUSHIONS 
It is advisable to put half the mixture aside in a lightly oiled 
warm tin in a warm place while dealing with the remainder. 
To Cut the Cushions : 


Roll the mixture into cylinders of about 6 in. long by } in. to 
2 in. diameter, and cut these rolls with a pair of oiled scissors 
into pieces (or cushions) } in. to ? in. long. 


Section Section 


6°x een 
Make first after ready for 
cut here i cut Freakout 


Note : It will be seen that after each cut the end of the cylinder 
becomes pointed ; therefore, after each piece is cut, half turn 
the cylinder so that the point comes to the top. This half-turn 
in cutting gives the pieces their familiar cushion shape. 


To Wrap the Cushions : 


Cushions should be wrapped in paper with cracker ends : 

(a) Put each cushion on a square of paper with about 2 in. 
margin on each side of it. 

(b) Turn in } in. of the paper to make a neat edge on the 
farther side from the worker, and roll up the cushion. 

(c) Finish the projecting ends of the package by giving these 
a twist forward on one side, and in the reverse direction on the 
other. 

(7) These turns should be made very close to the cushion, 
and the ends well spread. Of course, facility in wrapping 
comes with practice. 
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IN BARS 


(a) Arrange the candy bars in a narrow oblong of about 3 in. 
to 33 in. depth by width as required. The toffee may then be 
marked in strips 1 in. wide, thus avoiding a transverse cutting. 
(b) When pouring out toffee between candy bars, or into an 
oiled tin, begin at one end, pass steadily down to the other, 
pouring meanwhile, and avoid repassing. 

(c) Do not add the scrapings of the pan to the batch, as this 
would spoil the appearance, and would be liable to crystallise 
the toffee. 

(d) When half cold, remove the bars, and mark the toffee 
heavily into strips with the back of a knife, or press firmly 
with an oiled caramel marker if required in squares. 

(e) Cut the bars alternately from either end, as the centre of 
the batch holds the heat longest. 

Note : It is very important to watch toffee carefully while it is 
cooling, in order to cut it at the right moment. If cut when 
too hot it will spread in all directions, and if allowed to become 
too cold the toffee will splinter, and it will not be possible to 
obtain a clean cut. 

(f) When cutting toffee hold the oiled knife very lightly, 
and cut quickly with a sawing motion. This is to give a sharp 
edge to the bars. 


IN DROPS 


(a) Lightly oil the slab, or a large dish, and stand the sweet 
rings upon it which have been oiled inside. 
(b) Pour the boiled toffee into each ring evenly to the required 
depth, which is usually about 4 in. to ¢ in. 
(c) When set, lift each ring, and remove the toffee by tapping 
smartly, or ease with a small pointed knife. 


TPN ENS 


If no candy bars are available pour toffee into a shallow tin 
lined with oiled: greaseproof paper. A tin of about 9 in. 
by 5 in. is suitable for toffee made from 1 |b. sugar, etc., 
or 12 in. by 4 in. is convenient if the toffee is to be cut into 
bars. 
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After about 10 minutes, mark the toffee into 1 in. strips, 
and when set, but not cold, invert the toffee from the tin, 
peel off the paper, and complete the cutting. Either leave 
in bars, or cut across into 1 in. squares. 


FAMILY TOFFEE 


1 Ib. Demerara sugar Large pinch of cream of tartar 
1} gills water 2 oz. brown treacle, golden syrup or 
2 oz. butter plain malt extract 


2 teaspoons vinegar 


t Dissolve the sugar in the water. Add the butter, cream 
of tartar, treacle and vinegar and boil up. 

2 Boil just steadily to 280° F. or ae little of the toffee 
dropped into a cup of cold water breaks with a snap. 
3. Withdraw from heat, and, when the bubbles ee died 
down, finish in bars or squares and wrap each piece in waxed 
tissue paper. 


NUT TOFFEE 
1 [b. Demerara sugar 1 dessertspoon glucose 
14 gills water 2 oz. fresh butter 


2 oz. chopped prepared nuts 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Add the glucose and the butter, and boil to 285° F., 
following Rules for Toffees. 

3 Pour the mixture out upon an oiled slab, and scatter the 
roughly chopped nuts over. 

4 Fold the batch over with an oiled knife, and divide the 
mixture into two portions. 

5 Cut into cushions (p. 64), and finish in waxed paper with 
cracker ends. 


Note: (a) Suitable nuts for use in this toffee are: dried 
walnut halves, blanched browned almonds, roasted peanuts, 
skinned and roughly chopped Brazil nuts, or desiccated 
coconut. If the latter is used, 1 oz. will be found sufficient. 
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(b) Treacle Toffee or Molasses Toffee may be made by add- 
ing 1 tablespoon of treacle or molasses to the above in- 
gredients after the sugar has dissolved, omitting the glucose, 
and substituting a large pinch of cream of tartar. In this 
case the nuts are usually omitted. 


FRENCH ALMOND ROCK 


1 1b. Demerara sugar A pinch cream of tartar 
1} gills water 2-4 oz. butter 
1 dessertspoon glucose 2-4 oz. blanched browned almonds 


A few drops almond essence 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Add the glucose, cream of tartar and butter, and boil 
to 285° F., following Rules for Toffees (p. 63). 

3 Remove to table, add the almond essence, and shake the 
saucepan slightly to mix itin. N.B.—Do notstir the mixture. 
4 Pour out one-third of the mixture on an oiled slab between 
bars, add the prepared nuts to the remainder, and pour on 
top. 

5 Finish in bars. 


“BUTTERED” ALMONDS AND WALNUTS 


4 Ib. Demerara sugar A pinch cream of tartar 
2 gill water 2 oz. butter 
I teaspoon glucose 1 oz. blanched browned almonds 


1 oz. dried walnut halves 


t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 When dissolved add the glucose, cream of tartar and the 
butter. 

3 Boil, following Rules for Toffee, to 285° F. 

4 Place warmed nuts at intervals on a lightly oiled slab 
with an oiled sweet ring over each. 

5 Finish in drops (p: 65). 
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Alternative Method of Finishing : 


When the bubbles have died down, and the toffee is slightly 
thickened by cooling, drop three or four nuts into it, and 
lift each out singly with a teaspoon, turning the spoon so 
that the toffee flows evenly around the nut. This method is 
the one which is most suitable for buttered Brazils, as these 
nuts, if left whole, would not fit into sweet rings. 


CLEAR NUT TOFFEE 


t 1b. granulated sugar A large teaspoon glucose 
14 gills water + 1b. prepared nuts 
A pinch cream of tartar Vanilla or almond essence to taste 


t Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Add the glucose and the cream of tartar dissolved in a 
little water, and boil to 300° F., following Rules for Toffees. 
3 Spread the prepared warmed nuts on a slab between 
candy bars, and pour the boiled toffee over. 

4 Finish in bars. 


Note : The most suitable nuts for use in this toffee are blanched 
almonds, split transversely, and browned; dried walnut 
halves or quarters, or pignolia kernels. 


EVERTON TOFFEE 


t 1b. loaf or granulated sugar Scant 4 gill golden syrup 
tt gills water 4 teaspoon lemon essence 
3-4 oz. butter A large pinch cream of tartar 


t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (P- 29). 

2 Add the syrup, one-third of the butter, cream of tartar, 
and boil in the usual way to 260° F. 

3 Add the remainder of the butter, cutting it in thin slices 
and boiling it quickly into the toffee. 

4 Boil very carefully to 300° F., stirring occasionally and 
very gently with the thermometer after 260° F. 
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5 Remove to table, then add the lemon essence. 


6 Finish in bars, making the batch $ in. thick. 
Note: When well made this toffee stores well. 


BUTTER SCOTCH 


1 Ib. loaf or granulated sugar + teaspoon cream of tartar 
1} gills water $ teaspoon vanilla essence 
2-3 oz. butter 


Dissolve the sugar in the water in the usual way. 

When dissolved add cream of tartar. Boil to 240° F. 
Add the butter, cutting it in thin slices. 

Cook, following Rules for Toffees (p. 63), until a little sets 
hard and crisp when dropped into some cold water, 280° F. 
5 Add the essence just before the batch is ready. 

6 Finish in bars or squares, making the batch } in. thick. 


Note : It is better to mark butter scotch deeply, then leave 
it until quite cold and hard before breaking up. 


WN & 


TO MAKE RICH BUTTER SCOTCH 


Ingredients and method as above, but use the larger quantity 
of butter, and add 1 gill fresh cream, or cream and milk, 
when dissolving, which latter should be done very slowly. 


BARLEY SUGAR 


t 1b. loaf or granulated sugar 6 lumps of sugar 
rh gills water Zest and juice of half a lemon 


t Rub the six lumps of sugar on the lemon to remove 
the zest. 

2 Put these in a saucepan with the remainder of the sugar 
and the water. 

3 Dissolve slowly, following Rules for Sugar Boiling (p. 29). 
4 When the syrup is quite clear boil to 270° F., and add 
the lemon juice. 

5 Boil carefully to 300° F., allowing the mixture to reach 
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this degree very slowly. The syrup should be a pale straw 
colour at this stage. 

6 Pour out thinly on an oiled slab. 

7 When slightly cooled, cut in even strips and twist. 

8 Place on greaseproof paper, and as soon as the sticks are 
cool pack in airtight tins or jars, as barley sugar quickly 
becomes soft when exposed to the air. 


PEPPERMINT TOFFEE 


1 Ib. loaf or granulated sugar A large pinch cream of tartar 
i 1b. dark brown sugar 1 teaspoon glucose 
12 gills water 1 oz. butter 


1-2 large teaspoons peppermint essence (according to strength), 
or a few drops oil of peppermint 


1 Put both sugars in a saucepan and dissolve them in the 
water, following Rules for Sugar Boiling (p. 29). 

2 Add the glucose and the cream of tartar, and boil to 
240° F. 

3 Add the oiled butter, or cut it in fine flakes and add 
these one at a time to the boiling syrup. 

4 Boil carefully, following Rules for Toffees, to 300° F. (p. 63). 
5 Add the peppermint essence, and finish in bars or drops. 


PEPPERMINT CUSHIONS 


1 [b. granulated sugar 14 oz. butter 

1} gills water t large tablespoon glucose 

1-2 large teaspoons peppermint essence (according to 
strength), or a few drops oil of peppermint 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). ? mr 

2 Add the glucose, and boil to 240° F. 

3 Oil the butter, and add it to the boiling syrup, or add it 
in fine flakes one at a time. 

4 Continue boiling carefully until the temperature of the 
mixture reaches 290° F. 
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5 Pour out on an oiled slab, and frequently fold the edges 
of the mixture over with an oiled knife to keep it together. 
Add essence or oil. 

6 As soon as the mixture is cool enough to handle, pull by 
hand or over a candy hook until quite white and opaque. 

7 Finish in cushions. ; 


Note : The cushions should taste strongly of peppermint. 


HARDBAKE 
1 [b. Demerara sugar 3 teaspoons glucose 
1} gills water 2 oz. butter 


A large pinch cream of tartar 4-6 oz. almonds 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Blanch the almonds, split transversely, and dry thoroughly 
without browning. 

3 Add the butter, glucose and cream of tartar to the syrup. 

4 Bring to boiling point, and boil steadily to 300° F., or 
until very dark in colour. 

5 Pour out on an oiled slab between bars, and sprinkle 
the almonds over the toffee evenly. 

6 Leave the mixture until quite set, then break up in rough 
pieces. 


BULL’S-EYES 
1 1b. Demerara sugar A pinch cream of tartar 
1} gills water A large pinch tartaric acid 


I feaspoon peppermint or lemon essence 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the cream of tartar, and boil, following Rules for 
Toffees, to 290° F. (p. 63). 

3 Pour out on an oiled slab, cut off one-third of the mixture, 
and pull until creamy white. Keep remainder warm in an 
oiled tin. 

4 Add the essence and tartaric acid to the remainder. At 
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this stage some coffee brown colouring may be added if a 
darker colour is desired. 

5 Take the pulled part and draw it out in lengths. Make the 
brown part into a roll. Either (a) lay the white portion on the 
brown one in two strips, I in. apart in the centre, and fold the 
roll over so that the strips show on both sides and the two 
ends of the brown roll are brought together ; or (b) twist the 
white length around the brown roll. 

6 Keep rolling the combined mixture until quite round and 
well pressed together, then cut into convenient-sized pieces 
with a pair of oiled scissors. 


Note : Great speed and dexterity are necessary in the manage- 
ment of the portions, as if either portion becomes too "RS a 
proper blending cannot be effected. Work in a warm place, 
avoiding draughts. 


RUSSIAN TOFFEE 


1 1b. castor sugar + Ib. butter 

3 gill cream or top milk + lb. honey 

3 gill water Lemon essence 
1 dessertspoon glucose Carmine 


1 Dissolve the sugar in the cream and water slowly. 

2 Add the glucose, honey, and one-third of the butter, and 
dissolve. 

3 Boil to 240° F,, stirring slowly all the time. 

4. Add the remainder of the butter, cutting it in thin slices so 
that it may boil quickly through the syrup. 

5 Add sufficient carmine to tinge the toffee. 

6 Boil slowly and carefully to 280° F, 

7 Add lemon essence to taste. 

8 Pour out and finish in bars. 


Note: (a) Russian Toffee requires careful cooking through- 
out. It is safer to stand the saucepan on an asbestos mat. 


(b) Stir the toffee slowly and gently throughout the process. 
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SCOTCH TOFFEE 


1 1b. granulated sugar 2 oz. butter 
1 gills water I teaspoon vanilla essence 
1 small tin sweetened condensed milk 


t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2. Add’ the butter and condensed milk, and dissolve them 
well in the syrup. 

3 Boil to 250° F., stirring gently meanwhile. 

4 Add the vanilla essence, and pour’ out the mixture between 
bars on an oiled slab. 

5 When setting, press with a well-oiled caramel marker, and 
cut into squares when cold. 


YORKSHIRE BUTTER TOFFEE 


1 1b. Demerara sugar 1 dessertspoon glucose 
14 gills water 3 oz. fresh butter 
Lemon or vanilla essence 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the glucose and one-third of the butter. Boil up, and 
boil to 240° F. 

3 Add the remainder of the butter in thin flakes, one at a 
time, allowing each flake to boil into the toffee quite un- 
disturbed. Boil gently to 285° F. 

4 Remove the pan to the table, and add the essence chosen, 
sprinkling it over the surface. Twist the pan in rotary fashion 
once or twice to mingle the essence, but do not stir. 

5s Pour out on to an oiled slab between bars, and when 
sufficiently set cut into rin. bars. Wrap in waxed tissue paper, 
and store in an airtight tin when cold. 
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CHOCOLATE TOFFEE 


1 scant Ib. golden syrup 4 Ib. plain chocolate 
1 1b. granulated sugar 2-3 oz. butter 


t Heat the golden syrup gently in a saucepan, stirring from 
time to time to prevent Bae Withdraw from heat, and 
add the sugar. 

2 Dissolve the sugar in the syrup, stirring slowly, and 
occasionally, brushing down with warm water if crystals are 
deposited above the level of the mixture. 

3 When the sugar has completely dissolved, add the butter 
cut in small pieces, and the chocolate which has been scraped 
finely with a knife. 

4 When the butter and chocolate are dissolved, increase the 
heat somewhat, and boil to 290° F. stirring gently and occasion- 
ally with the thermometer. 

s When the bubbles have died down, pour the toffee on to 
an oiled slab between candy bars, and when sufficiently set 
score deeply into # in. bars with the back of an oiled knife, and 
cut into squares when almost cold. 

6 Wrap each square in waxed tissue paper, and store in a tin 
when cold. 


HONEYCOMB TOFFEE 


4 1b. granulated sugar 2 level teaspoons _bicar- 
$ Ib. golden syrup bonate of soda, dissolved 
3 tablespoons water in 1 tablespoon warm 
+ teaspoon glucose, or a water 

pinch of cream of tartar 2 oz. butter 


1 Dissolve the sugar in the golden syrup and water. Add 
the butter cut into pieces, and the glucose or cream of 
tartar. 

2 Boil up and boil approximately 10 minutes without 
stirring, until a rich brown colour (310° F.). 

3 Remove pan from heat, and while still boiling stir ‘the 
dissolved soda through, lightly and quickly. 
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4 While still frothing, pour the toffee on to an oiled slab 


between bars, or into an oiled tin. 

$s When almost firm and still slightly warm, loosen the edges 
and cut up. 

6 Store in an airtight tin immediately it is cold, as this toffee 
becomes sticky more quickly than most others. 


CHAPTER 7 
CARAMELS 


Tue word ‘ caramel’ means burnt sugar. In making caramels 
aim at having the sugar sufficiently burnt to give it the 
caramel flavour ; but if the batch should be overcooked the 
sugar becomes too much burnt, and the caramels will taste 
scorched and bitter. 

Caramels when finished can be soft or hard. The latter 
variety is attained by boiling to a rather higher temperature. 

In all cases caramels must be boiled to a slightly higher 
temperature during hot weather. 


RULES FOR CARAMEL MAKING 


1 Useastrong, thick saucepan, not too small, as the mixture 
boils up very much at first. An iron sheet or an asbestos mat 
may be placed under a thinner saucepan to avoid direct contact 
with the flame. 
2 a too much glucose is added the caramels will not set 
well. 
3 Fresh milk and cream are best for use in caramels, as the 
long, slow cooking makes evaporated milk inclined to curdle. 
The amount of cream may be decreased and that of milk 
increased if economy is desirable. 
4 Asa general rule, stir thoroughly the whole time unless 
directed otherwise. While the mixture is dissolving stir with 
a spatula, and while boiling up stir with the thermometer. 
5s When nearly cooked, lower the flame. 
6 Oil the tin or slab on to which the caramel is poured, also 
the candy bars if used. 
7 Pour out the caramel very quickly when ready, as after 
the right moment it burns easily. 
8 Do not turn the scrapings of the pan on to the mass of 
caramel, or the whole may become sugary. 
9 See that the caramel fills the candy bars completely, to 
ensure that the ribbed roller grips the surface. 
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to Put very hot water into the saucepan when the caramel 
is emptied out ; cold water may crack it. 

11 To facilitate cutting, slip a broad knife under the batch, 
and lift it bodily on to a board. While cutting up, do not 
allow the caramels to touch, or they may stick together again. 
12 While cutting, wipe the caramels with soft paper to 
remove oil. 

13 Store wrapped caramels in a tin in a cool dry room. 

14 Caramels are greatly improved if they are allowed to 
mellow for a few days. 


‘TO FINISH CARAMELS 


(a) It is preferable to pour the batch between bars on an oiled 
slab for ease in cutting up and rolling, but a tin of suitable 
size may be used to ensure the caramels being a # in. thick. 
(6) Roll the batch with a ribbed roller when it is about half- 
cold, then mark with a caramel marker. 

(c) When set, cut up the batch. 

(d) When quite cold, wrap each caramel in waxed tissue 
paper, and if required for lengthy keeping use an extra 
wrapping of tinfoil. 


RUSSIAN CARAMELS 


2 oz. butter 1 dessertspoon castor sugar 
1 tablespoon golden syrup I teaspoon vanilla essence 
1 tin sweetened Swiss milk (large size) 


1 Oil the butter gently, add the golden syrup, castor sugar, 
vanilla essence, and milk in this order, and mix well. 

2 Cook over slow heat, stirring incessantly. ; 

3. When thick and golden coloured, test in cold water. The 
mixture is ready when a firm hard ball can be formed. 

4 Pour out and finish as above. 


Note: If cooked too quickly the mixture becomes hard on 
the bottom of the saucepan, and as the stirring proceeds this 
coating is removed and es small, hard, dark lumps through 
the caramel, spoiling both appearance and flavour. 
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CHOCOLATE RUSSIAN CARAMELS 


Ingredients as above, with the addition of 2 oz. of any good 
plain cooking chocolate 


TO PREPARE THER CHOCOLATE 


Shred with a knife, and add 2 tablespoons of cold water. 
Dissolve, then boil carefully, stirring meanwhile until the 
mixture becomes of the consistency of thick cream. 

tand2 As in preceding recipe. 

3 Stir well over moderate heat until the mixture boils and is 
thickened. Remove from heat and add prepared chocolate. 
Cook again over moderate heat for about twenty minutes. 

4 As preceding. 


HONEY CARAMELS 


1 gill honey 1 teaspoon vanilla essence 
3 gill fresh cream or milk 1 tablespoon glucose 
1 gill Demerara sugar 1 oz. butter 


1 Put all the ingredients into a saucepan except the vanilla 
essence. 

2 When the sugar has dissolved, bring the mixture to boil. 
3, Cook over very moderate heat until a little of the mixture 
dropped into cold water forms a firm hard ball. 

4 Remove from heat and add the vanilla essence. 

s Pour out and finish as on p. 77. 


Note: Clear honey is preferable, but not essential. 


COFFEE CARAMELS 


3 oz. loaf sugar 4 gill cream 
3 oz. glucose 2 teaspoons vanilla essence 
14 gills milk 1 small tin sweetened condensed milk 


3-4 teaspoons coffee essence 


1 Put the glucose, sugar and milk into a saucepan. 
2 When dissolved boil up, and stir incessantly until some- 
what reduced. 
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3 Add the cream and condensed milk by degrees, and 
continue stirring until 250° F. is reached, or until a firm 
ball is formed on testing in cold water. 

4 Remove from heat, stir in the essences, pour out and 
finish. 

HARD COFFEE CARAMETLS are often preferred. For 
these, boil the mixture to 270° F., and cut up the caramels 
as soon as possible. 


COCONUT CARAMELS 


1 Ib. ° pieces’ sugar +-+4 lb. fresh butter 
3 oz. desiccated coconut 1 gill milk 
2 tablespoons glucose 1 gill cream 


1 Divide the butter into three equal portions. 

2 Allow the coconut to infuse in the milk over very gentle 
heat for fifteen minutes. This is done to extract full flavour. 
3 Add the sugar, glucose and one-third of the butter. 

4 When the sugar is dissolved, cook over moderate heat 
until 230° F. is reached. 

5 Add the second portion of butter, cutting it in in slices. 

6 Cut in the last portion of butter, and add the cream when 
the mixture again reaches 230° F. 

7 Boil to 250° F., pour out, and finish as on p. 77. 


Note: To ‘cut in’ butter. This is done to prevent butter 
separating from the remainder of the mixture. Add a thin 
slice to the ingredients in the saucepan, stir until it disappears, 
and repeat until all the butter is used. 


LEMON CARAMELS 


2 [b. Demerara sugar 4 pint milk and cream 
t 1b. loaf sugar 2 tablespoons glucose 
4-6 oz. butter 1 large lemon 


t Rub the loaf sugar on the lemon to remove the zest. 
2 Put both the sugars into a saucepan, together with the 
lemon juice, milk and cream, and glucose. 
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3 Dissolve carefully over very gentle heat, stirring mean- 
while. 

4 Boil up, and cut in the butter. 

5 Boil to 255° F., stirring meanwhile. 

6 Pour out and finish as on p. 77. 


NUT CREAM CARAMELS 


6 oz. * pieces’ sugar 4 gill cream 
1 tablespoon glucose 3 gill milk 
2. teaspoons vanilla essence 4 1b. butter 


1 tablespoon chopped nuts 


1 Mix together in a saucepan the sugar, milk, glucose, and 
one-third of the butter. Melt slowly, stirring all the time. 

2 When dissolved, boil up briskly and add the second one- 
third of the butter, cutting it in in slices and stirring continually. 
3 At 235° F. lift off the pan, and quickly add the last one- 
third of the butter in slices, the cream, and vanilla essence. 

4 Return the pan to the heat (the caramel should now be 
beginning to colour). Lift off at 250° F. 

5 Spread roughly chopped nuts, warmed in the oven, on 
the prepared slab or tin. 

6 Pour the prepared caramel over the nuts, and finish as 
on p. 77. 


STRAWBERRY OR RASPBERRY CARAMELS 


1 Ib. granulated sugar 2 oz. butter 
1 gill water 2 teaspoons glucose 
1 gill cream Carmine 


I teaspoon raspberry or strawberry essence 


t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Boil to 240° F., add the butter, cutting it in in thin slices, 
and the cream. 

3 Stir the mixture gently until 250° F. is reached. 

4 Add the colouring and flavouring. 

5 Pour out and finish as on p. 77. 
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CREAM CARAMELS 


t Tb. loaf or granulated sugar $ Ib. glucose 
1} gills water 1 oz, butter 
1 gill cream 1 small teaspoon rose essence 


I small teaspoon orange essence 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Add the glucose, and boil the mixture to 245° F. 

3. Cut in the butter in slices, add the cream and essences, 
boil to 252° F., stirring all the time. 

4 Pour the mixture on an oiled slab between bars, and 
finish as on p. 77. 


FRENCH CHOCOLATE CARAMELS 


9 oz. castor sugar 2 oz. grated chocolate 
4 pint cream (or } pint cream 3 scant oz. glucose 
and 4 pint milk) Vanilla essence 


4 oz. butter 


t Place all ingredients, except butter, into a saucepan. 

2 Mix well with a spatula, dissolve the sugar and chocolate 
in the cream, and then boil up. 

3 Stir from time to time, keeping the caramel just boiling 
steadily, and brushing down with a little tepid water 
occasionally. 

4 Test after about 20 minutes, and note that a firm ball is 
formed when a little of the caramel is dropped into cold 
water. 

5 Remove pan from heat and stir in the butter. 

6 Pour out on an oiled slab between bars, roll smooth, 
and press with a caramel marker. 

7 When quite cold, cut up, and wrap each caramel in waxed 
tissue paper. 


Note: A few almonds, walnuts or hazel nuts can be spread 
on the slab, or added to the caramel just before pouring out. 
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DUCHESS CARAMELS 


4 1b. granulated sugar 4-6 oz. butter 
4 1b. glucose 3 gill cold water 
1 teaspoon vanilla essence or a few drops of rum 


1 Put all the ingredients in a pan except the flavouring and 
dissolve, stirring all the time. 

2 When quite dissolved put in the thermometer, cease 
stirring, and boil to 250° F. Add flavouring. 

3 Pour the mixture out upon an oiled slab between bars, 
occasionally turning the edges to the middle with an oiled 
palette knife or sugar scraper, so that the batch will cool evenly. 
4 When the mixture is cool enough to handle, pull it on 
a candy hook, or by hand, until it turns white. 

5 Place the mixture on a board or slightly warmed slab 
between bars. 

6 Finish as on p. 77. 


Note : These caramels keep in good condition for some weeks. 


CLEAR CARAMELS 


$ Ib. loaf sugar A small pinch cream of tartar 
2 gill water 4 teaspoon glucose 
A few drops of flavouring essence if desired 


1 Put the sugar and water into a saucepan to dissolve 
thoroughly. 

2 Add the cream of tartar and the glucose, and boil the 
syrup to 312° F., following Rules for Sugar Boiling (p. 29). 
3 Add the flavouring essence, shaking the saucepan slightly 
to mix it in, but avoid stirring. 

4 Pour the mixture on an oiled slab between bars. 

5 As soon as the batch is cool enough, roll heavily with 
a ribbed roller, and press deeply with an oiled caramel marker. 
6 When set, cut up. 


Note: (a) These caramels are of toffee-like consistency ; 
therefore, if allowed to become too hard, it is impossible 
to cut them up neatly. 
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(b) Clear caramels are best for immediate use, as they soon 
become sticky. They may be preserved for a day or two 
by wrapping in waxed tissue paper, then in tinfoil. 

(c) Variety may be introduced by putting a few crystallised 
flower petals on to the batch when half has been poured out, 
pouring the remainder on top. . 

(d) A variety of flavourings may be introduced according 
to the petals used. Plain clear caramels are usually flavoured 
with vanilla essence or lemon juice. 


CHAPTER 8 
CANDIES AND FUDGES 


Tse sweets, deservedly very popular, offer great variety 
in flavours and colours. They are frequently in evidence 
at parties, and boxes of them make welcome gifts. 

Candies and Fudges taste short and crumbly, the grain in 
candies being more strongly pronounced than in fudges. In 
some varieties of fudge, fondant, worked to a thin sheet, 
is added, but even in the firfest varieties there should be an 
almost imperceptible grain. 


RULES FOR MAKING CANDIES AND FUDGES 


1 Careful graining is of the utmost importance. (See Notes 
on Graining, p. 30.) 
2 No cream of tartar or glucose is added to candies as a 
general rule, because it would prevent correct granulation ; 
a small amount is, however, often added to fudge. 
3 Dissolve the sugar in milk over very gentle heat, stirring 
meanwhile. 
4. Many of the mixtures—for example, those in which the 
sugar is dissolved in milk—require gentle stirring throughout ; 
violent stirring would granulate the sugar before the correct 
time. 
5 When the correct temperature is reached, remove the pan 
and allow it to stand for two or three minutes until the 
bubbles have completely died down. If grained at maximum 
heat, the granulation is likely to be coarse and rough. 
6 The slab and bars may be oiled very lightly, or slightly 
dampened with cold water before fudge or candy is poured 
into them. 
7 When the mixture is of the right consistency—i.e. creamily 
thickened, and showing a light trail when tested by dropping 
a little of the mixture from the pan on to the bulk in the 
saucepan—pour it out very quickly, as it soon becomes set. 
It is likely to set in the saucepan if not dealt with immediately. 
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8 The batch should be perfectly smooth on top, and if 
necessary spread rapidly with a knife dipped in hot water. 
If a glossy surface is liked, pat it into place with oiled finger- 
tips, or rub the surface of the batch when turned out, with 
a cut lemon-half. 

9 I£ the batch is too thin and does not set, the amount of 
graining has been insufficient, and it is possible to melt it 
down carefully and continue graining. 

10 If the batch becomes crumbly and hard it has been over- 
grained. A little creamed butter may be worked in and 
the whole kneaded until it is soft and smooth. It is better 
to avoid both under- or over-graining, as results cannot be 
quite so good. Also, ensure boiling to the exact temperature 
required. 

11 Asa general rule, candies and fudges should be ready for 
cutting in about fifteen to twenty-five minutes, and cut into 
apes from each end alternately, as the centre holds the heat 
onger. 

72 = When cutting, hold the knife lightly, and cut with a 


sawing motion. 


TO FINISH FUDGES AND CANDIES 


1 Pour out the mixture between bars on a lightly oiled or 
dampened slab, making the batch $ in. thick. 

2 When the mixture is set, remove the bars, and either 
(a) cut in bars 3 in. by 1 in., wrap each in waxed paper and 
tie daintily with fine cord or baby ribbon of suitable colour, 
according to the variety of sweetmeat ; or (b) if required for 
immediate use, or for dipping into chocolate, cut in small neat 
blocks 14 in. by $ in. ; or (c) cut in I-in. squares. 
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COCONUT ICE 


WHITE PORTION PINK PORTION 
1 1b. loaf or granulated sugar 1 Ib. loaf or granulated sugar 
1} gills water 1} gills water 
2 tablespoons cream of evapo- 2 tablespoons cream of evapo- 
rated milk rated milk 
3 oz. desiccated coconut 3 oz. desiccated coconut 
1 small teaspoon vanilla 4 teaspoon rose essence 
essence A few drops of carmine 


1 Dissolve the sugar in the water, having each portion in a 
separate saucepan, and keep one at a slightly more advanced 
stage then the other. 

2 Boil the white portion to 240°F., following Rules for Sugar 
Boiling (p. 29). 

3 Remove from heat, grain, add the coconut, cream, and 
essence, and grain again if required. 

4 When the mixture has thickened creamily, pour out on a 
slightly dampened slab between bars. 

5 Prepare nf pink portion similarly. Put a second set of 
bars on the top of those used for the white portion, and pour 
the pink portion over. 

6 When set, remove the bars, and cut in blocks r in. wide. 


Note: (a) The pink portion should be ready for pouring 
over in five or ks i sl after the white portion been 
Bes out. If poured too soon the colours mingle, and if too 
ong a time elapses the two portions do not adhere. 

(b) The above recipe makes the familiar pink and white 
striped Coconut Ice. An alternative and attractive method is 
to prepare the ice in self colours—white, pink, coffee, and 
chocolate—and to cut the bars into small stmps 1} in. by $n. 
by $ in. 

COFFEE COCONUT ICE 


“Ingredients as above, but use sufficient coffee essence to colour and 


flavour to taste, omitting any other colouring and flavouring. 


See previous recipe. 
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CHOCOLATE COCONUT ICE 


Ingredients as above, adding 2 oz. unsweetened chocolate (to each 
Ib. sugar, etc.) melted over steam, when cream and coconut are added. 
Add also small teaspoon of vanilla essence. 


See COCONUT ICE, p. 86. 


CHOCOLATE ICE 


t Lb. loaf or granulated sugar 2 oz. sweetened or unsweetened 
1 small tablespoon condensed chocolate 
milk 14 gills water 


3 teaspoon vanilla essence 


HOME Rb ak Beet Be CHOC Or ATE 


a) If covering chocolate is used, melt it over steam. 

(b) If plain cooking chocolate is used, scrape it with a knife, 
dissolve in 2 tablespoons of cold water, then boil carefully, 
stirring meanwhile until creamy. 


TO PREPARE THE IGH 


1 Dissolve the sugar in the water, and boil to 240° F., follow- 
ing Rules for Sugar Boiling (p. 29). 

2 Remove from heat, allow the bubbles to die down, and 
grain until cloudy. 

3 Add the milk, prepared chocolate, and vanilla essence. 
Grain again until thickened and setting creamily. 

4 Pour out between bars, and finish. 


Note: (a) Chocolate Ice requires graining very evenly, or it 
will appear streaked when set. 

(b) Chocolate Ice may be poured upon a white portion of 
Coconut Ice if preferred. 
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PEPPERMINT ICE 


1 1b. granulated sugar 1 large teaspoon peppermint essence 
14 gills water or a few drops of oil of peppermint 
2 tablespoons evaporated Liquid green colouring 

milk or cream A scant 2 oz. fine desiccated coconut 


t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Boil to 240° F. When the bubbles have subsided, grain the 
syrup until cloudy. 

3 Add the colouring, milk or cream, coconut, and essence 
or oil of peppermint to flavour strongly. 

4 Continue graining until the mixture thickens creamily, 
then pour it out between lightly dampened or oiled aa 
bars on a similarly prepared slab. 

5 When set, cut into 1 in. bars, and wrap in waxed tissue 


paper. 
MARQUISE ICE 


1 /b. granulated sugar 2 oz dried walnut halves 
4 pint milk 2 oz. almonds 
+ 1b. butter Carmine 


4 teaspoon almond essence 


1 Use a fairly large saucepan, as the mixture froths up in 
making. 

2 Chop the walnut halves roughly, blanch, shred and slightly 
brown the almonds. 

3 Melt the butter in the saucepan, add the milk and sugar, 
and dissolve over slow heat, stirring gently meanwhile. 

4 Boil the mixture, stirring incessantly but gently to 240° F. 
5 Remove from heat, add the nuts, a few drops of carmine, 
and essence. Grain until thickening, then pour out and finish 
in squares. 


PINEAPPLE CANDY 
FOUNDATION 


t [b. loaf or granulated sugar 1 tablespoon golden syru 
3 pint fresh cream and milk — The juice of half a ee 
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ADDITION 
a Rae | 


3-4 |b. chopped preserved pineapple 


1 Put the sugar, milk, cream and syrup into a pan, and stir 
together until the mixture boils. 

2 Add the pineapple and strained lemon juice. 

3 Boil all together, stirring gently meanwhile to 240° F. 

4 Remove from heat, and grain until the mixture thickens 
creamily. 

5 Pour out and finish. 


Note: Other candies can be made from the foundation as 
above, with the following alternative additions : 


CHOCOLATE CANDY 


Use 4 oz. grated chocolate dissolved in the milk at the beginning 
of the process. Omit the lemon juice. 


COFFEE CANDY 


Use } pint strong coffee and $ pint cream and milk. One small 
teaspoon of vanilla essence, added while graining, is a great improve- 
ment. Omit the lemon juice. 


WALNUT CANDY 


Use 6 oz. chopped or ground walnuts, add 1 teaspoon vanilla 
essence while graining, and omit the lemon juice. 


GINGER CANDY 


Use 6 oz. chopped preserved ginger, omit the lemon juice, and 
add 4 teaspoon ginger essence or a small tablespoon of ginger syrup 
_ while graining. 


FIG CANDY 
Use 6-8 oz. chopped figs 
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DATE CANDY 
Use 0-8 oz. chopped dates 


METZ CANDY 
Use 4-6 oz. mixed chopped crystallised fruits 


MEXICAN CANDY 


1 1b. Barbados sugar 1 oz. butter 

14 gills water 3 oz. chopped mixed nuts 

1 tablespoon cream or 4 teaspoon vanilla or 
evaporated milk almond essence 


1 Dissolve the sugar in the water, add the butter, and boil 
to 240° F., following Rules for Sugar Boiling (p. 29). 

2 Remove from heat, and grain until cloudy. 

3 Add the cream, nuts, and essence. 

4 Continue graining until the mixture is thickening creamily. 


TO FINISH MEXICAN-~ CANDY 


(a) Pour the mixture on a lightly oiled slab between bars. 
(b) Ina few minutes, when somewhat cooled, mark in squares 
with a caramel marker. 


(c) Cut up. 
ALMOND AND RAISIN CANDY 
1 1b. Demerara sugar I oz. stoned, shredded raisins 
1} gills water 1 oz. almonds, blanched, 
1 oz. butter shredded and browned 
t large tablespoon evaporated A few drops lemon or vanilla 
milk or cream essence 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the butter, boil up, and boil steadily to 240° F. 

3 Grain evenly until a cloudiness is observed, add the milk 
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or cream, almonds, and essence, and continue graining until 
the mixture thickens creamily. Quickly stir in the raisins 
then pour out, and finish in 1 in. squares. 


SCOTTISH TABLET 


1 lb. granulated sugar —S—$- gill evaporated milk 
1 oz. butter Flavouring 
3 gill fresh milk 


t Put all ingredients except the flavouring into a saucepan, 
and dissolve the sugar completely over gentle heat, stirring 
meanwhile. 

2 Boil up, and boil to 242° F., stirring slowly with the 
thermometer all the time. 

3 Add flavouring when the bubbles have subsided, and beat 
or grain for a minute or two, when the tablet should be 
thickening creamily. 

4 Pour out ona lightly oiled slab between bars. The tablet 
sets quickly, and should be cut before it is quite cold into 
bars, then into I in. squares. 


VARIATION IN COLOURING AND FLAVOURING FOR TABLETS 


Pink, with strawberry or raspberry essence. 

Lemon, with lemon essence. 

Coffee essence to colour and flavour. 

No colouring and vanilla essence. 

Orange, with orange essence. 

Should the tablet be made with Demerara sugar, flavour it 
with ginger essence, and add 1-2 oz. chopped preserved 
ginger with the flavouring. 


COCONUT CANDY 


3 1b. ‘ pieces” sugar 1 dessertspoon glucose 
3 Ib. dark ‘ foot” sugar A pinch cream of tartar 
14 gills water 2 oz. French Cream Fondant (p. 36) 


24 oz. desiccated coconut 3 teaspoon lemon essence 
I oz. butter A few strips of coconut 
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t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the glucose, butter, coconut and cream of tartar, 
and boil up. 

3 Stir continually with the thermometer until 245° F. is 
reached. 

4 Work the fondant to a thin pliable sheet, and add it 
to the batch with the lemon essence. 

5 Stir the mixture until it begins to grain, and add the 
strips of coconut. 

6 Pour out and finish. 


RAINBOW CANDY 


PORTION I 


t 1b. loaf or granulated sugar teaspoon almond essence 
14 gills water 3 oz. chopped Metz fruits 
1 tablespoon cream or evaporated milk 


PORTION 2 


1 1b. loaf or granulated sugar 2. oz. grated chocolate 

tt gills water 2 oz. roughly chopped walnuts 

t small teaspoon vanilla 1 tablespoon cream or evaporated 
essenice milk 


PORTION 3 


t Tb. loaf or granulated sugar 14 gills water 
A few drops of carmine 1 tablespoon cream 
3 oz. finely desiccated coconut 2 teaspoons orange-flower water 


Portion 1: 

1 Boil the sugar in the water to 240° F., following Rules 
for Sugar Boiling (p. 29). . 

2 Remove from heat, grain carefully, and add the fruits, 
essence and cream. 

3 Pour the mixture out on a lightly oiled slab between bars. 
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Portion 2: 


1 Dissolve the sugar in the water as above. 

2 Add the prepared chocolate, and boil to 240° F. 

3. Remove from heat, add the cream, vanilla essence and 
chopped nuts, then beat until creamy. 

4 Puta second set of bars on top of those used for Portion 1, 
and pour the mixture between these. 


Portion 3: 


t Dissolve the sugar in the water as above, and boil to 
240° F. 

2 Remove from heat, and add the colouring, essence, cream 
and coconut. 

3 Beat the mixture until creamy, and add to the top of the 
other two portions between a third set of bars. 


TO FINISH RAINBOW CANDY 


When the block is firm remove the bars, cut in slices, then 
into small blocks. 


Note: Each portion should be ready for pouring out in 
five to ten minutes after the previous one has been poured. 
(See Note on Coconut Ice, p. 86.) 


MOLASSES CANDY 


4 1b. molasses 6 oz. * pieces’ sugar 
3 oz. butter 1 dessertspoon glucose 
2 tablespoons cold water 


1 Put all the ingredients in a saucepan and dissolve care- 
fully, stirring the whole time. 

2 Boil slowly to 250° F. 

3 Pour out on an oiled slab between oiled candy bars. 

4 With an oiled knife or sugar scraper turn the corners 
and sides into the centre. Repeat this process a few times 
so that the candy may cool evenly. 

5 When cool enough to handle, dust the finger-tips with 
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icing sugar, and pull lightly, quickly and evenly for about 
a quarter of an hour. 

6 Form into even rolls, and cut in cushions with a pair of 
oiled scissors. 

7 When quite cold wrap each piece in waxed tissue paper 
and store in a tin. 


Note : ©) It is a good plan to place a simmering mat under 
the candy while boiling it, as it scorches very easily. 

(b) A few drops of flavouring essence, such as cinnamon, 
cloves, ginger or lemon, may be added while pulling if 
desired. 

(c) If the candy should become cold and stiffen before it is 
sufficiently pulled, pull it in front of a good fire, or in the 
hot air above a lighted gas ring. 


CREAM CANDY 


1 1b. granulated sugar & 1b. butter 
1 pint milk 1 tablespoon vanilla essence 


1 Mix the sugar and butter together, melt slowly, and 
allow the mixture to boil up. 

2 Pour in the milk in three portions, allowing the mixture 
to boil up between each addition of milk. 

3 Boil to 242° F., and add the vanilla essence. 


SIMPLE CHOCOLATE FUDGE 


1 1b. granulated sugar 1 oz. butter 
14 gills milk A pinch of cream of tartar, or 
2 oz. unsweetened chocolate I teaspoon glucose 


$ teaspoon vanilla essence 


1 Scrape the chocolate finely with a knife, and dissolve it 
with the sugar in the milk, stirring gently meanwhile. 

2 Add the butter, cream of tartar or glucose, and boil to 
240° F. continuing to stir. 

3 Remove the pan from heat, stand it aside for 5 minutes, 
then add the essence. , 


CANDIES AND FUDGES 95 


4 Beat the fudge evenly, using a wooden spoon or spatula. 
When it is thick and creamy turn it out on a lightly oiled 
slab between bars. Finish in squares. 


CHOCOLATE CREAM FUDGE 


1 1b. granulated sugar 4 oz. unsweetened chocolate 
tt gills water 1 dessertspoon glucose 
1 oz. butter A few drops vanilla essence 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the butter, glucose, and boil up. Boil to 235° F. 

3 Pour out into an earthenware mixing basin, rinsed with 
cold water, and when half cold (ie. after 10-15 minutes), 
pour over the chocolate, which has been scraped and melted 
over steam. 

4 © Turn’ the batch as for fondant in a basin (p. 37). Cover 
with a piece of waxed paper and a folded tea-cloth, and 
leave to mellow for 10-15 minutes. 

5 Knead the fudge until soft, keeping the batch together 
in one ball, so that it will cool evenly. 

6 Press between bars on a lightly oiled slab, mark into 
squares, and when set cut up. 

Note: Either 2 teaspoons of coffee essence or of rum may 
be added instead of vanilla essence, if a more distinctive 
flavouring is required. 


NUT FUDGE 
1 1b. granulated sugar 3 oz. nut kernels, chopped or sliced 
1 gills milk I teaspoon ginger or vanilla essence 


$5 oz. peanut butter 


t Dissolve the sugar in the milk completely without boil- 
ing, stirring meanwhile. Add the peanut butter, and stir 
until it melts. 

2 Stir until boiling point is reached, and continue stirring 
and boiling until 232° F. is reached. 
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3. Withdraw from heat, and after 2-3 minutes grain until 
of creamy consistency. Stir in the pene nuts and essence, 
and pour on to a lightly oiled slab between bars. 

4 When set but still slightly warm cut into squares. 


AMERICAN FUDGE 


1 [b. granulated sugar 1 small tablespoon glucose 

pint fresh milk $ teaspoon vanilla essence 

1 oz. butter 3 oz. French Cream Fondant (p. 36) 
2 oz. chopped nuts and glacé fruits mixed 


t Put the sugar, milk, glucose and butter in a saucepan 
and dissolve, stirring carefully meanwhile. 

2 Boil the mixture to 238° F., then remove the pan to the 
table, and cool for five minutes. 

3 Add the prepared nuts, fruits and flavouring. 

4 Stir in the fondant, previously worked with the finger- 
tips to a smooth, thin pliable sheet. 

5 When thoroughly mixed, and just beginning to grain, 
pour out and finish as required. 


AMERICAN CHOCOLATE FUDGE 


Ingredients as above, but instead of fruits and nuts use 2 oz. 
unsweetened chocolate dissolved in a small pan over steam. 


As above. Add prepared chocolate instead of nuts and 
fruits. 


MAPLE FUDGE 


3 1b. maple sugar — Scant 1 oz. butter 
4 pint milk 3 oz. French Cream Fondant (p. 36) 
A small pinch cream of tartar 


1 Scrape up the sugar, and put it in a saucepan with the milk. 
Soak for an hour or two, then dissolve, carefully stirring all the 
time. 

2 Add the butter, and boil the mixture to 238° F. Remove 
the pan to the table, then cool for five minutes. 

3 Stir in the fondant, worked to a thin pliable sheet. 
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4 When prey mixed and just beginning to grain, 
pour out and finish as required. 


Note: If preferred, an ounce of walnuts may be roughly 
chopped, warmed, and sprinkled over the slab just before the 
batch is poured out. ‘Pieces’ sugar can take the place of 
maple sugar. 


BROWNIE FUDGE 


1 1b. Demerara sugar 1 gill cocoa made with milk 
1 oz. butter 1 teaspoon vanilla essence 
2 heaped tablespoons chopped peanuts 


1 Dissolve the sugar in the cocoa, and add the butter. 

2 Bring to boil, stirring gently. Boil for five minutes, then 
add the chopped peanuts. 

3 Boil the mixture to 240° F., stirring gently meanwhile. 

4 Add the vanilla essence, then beat until creamy. 

5 Pour out between candy bars, and finish in squares. 


Note: If preferred, in place of peanuts, 2 tablespoons of 
chopped walnut halves or almonds may be added when the 
batch reaches 235° F. 


MARSHMALLOW FUDGE 


4 1b. Demerara sugar 3 ale pas marshmallow cream 
4 1b. granulated sugar —-2 oz. chopped walnuts 
1 gill milk or cream 4 teaspoon vanilla essence 


1 Dissolve the sugars in the milk or cream, gently stirring 
meanwhile. 

2 Boil up, and stir gently until the mixture reaches 240° F. 

3 Have the marshmallow cream measured into a deep basin 
and pour on the syrup gradually, beating well meanwhile. 

4 When cool, knead in the nuts and essence with the finger- 
tips. 

5 Press between candy bars, and when cool, cut up. 

Note: Marshmallow cream can be made by cutting com- 
mercial marshmallows in pieces, and melting them over steam 
with a teaspoonful of rose water. 
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CARAMEL FUDGE 


1} 1b. loaf or granulated sugar 1 oz. butter 
+ pint milk 2-4 0z. chopped nuts 
1 teaspoon vanilla essence 


t Melt 4 oz. of the sugar with a little water in an old sauce- 
pan, and boil until it reaches coffee brown colour—that is, 
caramel stage. 

2 Place the milk in a saucepan, dissolve the remainder of 
the sugar in it, and boil up carefully, stirring meanwhile. 

3 Adda little of the dissolved milk and sugar to the caramel, 
and dissolve the latter in it over gentle heat. 

4 Addall to the saucepan, and boil gently to 240° F., stirring 
all the time. 

5 Add the butter, nuts and essence, remove from heat, and 
beat until creamy. 

6 Put out on a lightly oiled slab between candy bars, and 
finish in bars. 


COLLEGE FUDGE 


t Ib. granulated sugar 2 oz. chopped nuts 

4 pint milk 2 oz. glacé pineapple or ginger 
t oz. butter 1 oz. glacé cherries 

1 teaspoon vanilla essence 1 oz. chocolate 


1 Chop the nuts and fruits finely. 

2 Scrape the chocolate with a knife, dissolve in a little water, 
and boil until smooth and creamy. 

3 Put the sugar, milk and butter into a saucepan, and dissolve. 
Boil steadily to 240° F., according to Rules 3 and 4. 

4 Add the prepared chocolate, and boil up again. 

5 Remove from heat, and grain when ready. Add the 
essence, prepared fruits, and nuts. 

6 Continue graining until the batch thickens creamily. Pour 
out and finish as required. 
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CHOCOLATE AND CHERRY FUDGE 


1 1b. granulated sugar 3 oz. glacé cherries 
4 pint milk 1 oz. chocolate 
1 oz. butter 4 teaspoon lemon essence 


4 teaspoon orange-flower water 


1 Put the sugar, scraped chocolate, milk and butter into a 
saucepan. 

2 Dissolve in the usual way, following Rules 3 and 4, and 
boil to 240° F. 

3 Add the essence, orange-flower water, and 2 oz. of the 
cherries finely chopped. 


4 Beat the mixture until creamy. 


TO PINISH CHOCOLATE AND CHERRY FUDGE 


(a) Pour out in the usual way. 
(b) Cut in 1-in. squares when set, and cap each square with 


half a cherry. 


PINEAPPLE FUDGE 


1 1b. granulated sugar 2 teaspoons golden syrup 

4 pint fresh cream and milk A pinch cream of tartar 

1 small tin condensed milk A few drops carmine 

1 oz. butter 4 teaspoon pineapple essence 


t tablespoon shredded glacé pineapple 


1 Dissolve the sugar in the cream and milk, following 

Rules 3 and 4 (p. 84). Add the butter, syrup and condensed 
ilk, and oe 

2 Add the cream of tartar. 

3 Boil to 240° F. 

4 Add the shredded pineapple, essence and carmine, and boil 

to 250° F. 

5 Grain until thickening. Pour out and finish as required. 


I0O SWEET-MAKING FOR ALL 


SEA FOAM FUDGE 


t Ib. granulated sugar 2 small egg whites 

1 tablespoon (2 oz.) golden 2-3 oz. chopped nuts 
syrup Vanilla essence or rum to 

14 gills water flavour 


1 Dissolve the sugar in the water with the golden syrup, 
following Rules for Sugar Boiling (p. 29). 

2 Boil up, and boil to 240° F. 

3 Whisk the whites stiffly in a bowl, and pour on the syrup 
gradually, whisking all the time, and whisk the whole well. 
4 When the batch begins to lose its gloss, add the nuts and 
flavouring. Continue beating with a wooden spatula until 
the mixture is sufficiently stiff barely to hold its shape. 

5 Turn out. between bars on a lightly oiled slab. Cut into 
I in. squares when cold. 


CHAPTER 9 
NOUGATS 


Noveart is of two distinct varieties : 


1 Hard Nougat: A hard toffee-like mixture, plentifully 
besprinkled with almonds, which is used for the centres of 
chocolate nougatines, and for moulding baskets in which to 
serve ices, fruits, bon-bons and various fancy sweets. 

2 Soft Nougat: One of the most popular of candies. A 
creamy mixture containing glacé fruits and nuts, and very 
frequently glucose, honey, and egg whites. 


RULES FOR MAKING HARD NOUGAT 


1 Make hard nougat in a strong aluminium or copper pan. 
2 Avoid making hard nougat too dark in colour. It colours 
very quickly in the saucepan after removal from the heat. 
3 Deal with hard nougat at once, while it is still warm. 
Once it becomes cold, it is extremely hard, and impossible to 
shape. It is better not to make too large a quantity at one time. 
4 In handling hard nougat be careful to keep the hands well 
oiled, and to manipulate it quickly, or bad burns may result. 
5 After nougat becomes cold it is impossible to work it up 
ain. 
fa Too much cream of tartar or glucose makes nougat sticky, 
but used in the correct proportions either of these substances 
will bind and prevent the nougat from crystallising. 
7 Hard nougat will keep some little time if stored over lime, 
but if exposed to air it soon becomes sticky. If shut away in 
an airtight tin, the nougat will keep for a day or two without 
becoming sticky. 


HARD NOUGAT 


1 small teaspoon glucose or a 4-3 Ib. blanched, browned, 
pinch of cream of tartar chopped almonds 


t Lb. castor or icing sugar 
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1 Melt sugar dry over a low jet of gas, stirring lightly from 
time to time with a wooden spoon. 

2 Have in readiness an oiled rolling-pin and a palette knife. 
3 Add the cream of tartar or glucose, stirring the whole 
time, as nougat burns very easily when the lumps are removed. 
4 When the sugar is smoking and transparent, add the 
roughly chopped almonds, which should be perfectly dry, 
warm and slightly brown. 

5 Mix well, and turn out on an oiled slab or dish very quickly 
when ready. 

6 Lightly beat or roll the nougat with the rolling-pin. Lift 
it i the palette knife, and let it fall two or three times to 
cool it. 


NOUGATINES 


Press the nougat into place between candy bars, and cut into 
small blocks. Wrap in waxed tissue paper, leaving cracker 
ends. 


For CHOCOLATE NOUGATINES, see p. IIS. 


NOUGAT WAFERS 


Roll out the nougat very thinly using an oiled rolling-pin. 
Cut into squares or oblong pieces, and wrap each in waxed 
tissue paper. 


NOUGAT BASKETS 


Make the hard nougat as foregoing. 


BLO Re TEs BATS Ro coo: 


The nougat may be moulded in three ways, namely : 


(a) On warmed oiled tin shapes. 
(b) In warmed and oiled basins. 
(c) By hand. ; 


Method of Moulding : 


r Put a small portion of nougat aside for the handle, keep- 
ing this on a warm tin in the oven until required for use. 
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2 Press the nougat into shape in the mould or basin, or 
shape it up with the fingers. 

3 Take a small knife and remove the nougat basket from 
the moulds. 

4 Shape the handle, and lay it aside to become cold and set. 
5 To fasten the handle to the basket, melt a little sugar 
as for hard nougat, without almonds, and make the two 


adhere with this. 


PIPTLENG, VLWs BASKETS 


(a) Fill with a layer of fruit, and decorate with whipped 
cream ; Or, 
(b) Fill with some iced preparation ; or, 


(c) Fill with bon-bons. 


Note : If desired, the handles may be ornamented with sprays 
of maidenhair fern, and tied with ribbon. 


TO FINISH SOFT NOUGAT ' 


By means of a nougat frame : 


(a) Place a piece of waxed tissue paper on a board, and stand 
the frame on this. 

(b) Line the frame with strips of wafer paper, slightly 
dampening the edges to make them adhere. 

(c) Press in the nougat. 

(d) Place a piece of wafer paper on top, then a piece of 
waxed tissue paper, a flat tin, and one or two weights. 


By means of candy bars : 


(a) Place a piece of wafer paper on a slab or board. 

(b) Arrange bars to the depth of two or three upon it, so 
that they hold the wafer paper firmly in position. 

(c) Press in the nougat. 


(d) As (d) above. 
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/ 


CUTTING AND WRAPPING SOFT NOUGAT 


Cut the nougat into small blocks, or larger bars about 3 in. 
by 1 in. Wrap at once in waxed tissue paper to prevent 
softening. If required for storing, add a further wrapping 
of tinfoil. 

Note: Small blocks of soft nougat make very delicious 
chocolate centres. 


FRENCH CREAM NOUGAT 


1 1b. granulated sugar 2 oz. glacé fruits 

1} gills water 4 oz. pistachios 

t large teaspoon glucose 1 oz. shredded dried almonds 
1 scant oz. fresh butter 2 teaspoons thick cream 


Vanilla essence to taste and $ oz. violet leaves, or Rose 
essence to taste and 4 oz. crystallised rose leaves 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Add the glucose and butter, and boil to 239° F. 

3 Allow the bubbles to die down, and pour out on a 
moistened slab. ; 

4 Turn as for ordinary fondant (p. 36). 

5 Knead well in the fingers, and place the batch into the 
upper part of a double saucepan with the cream and essence. 
6 Heat gently, and beat until the mixture is smooth and 
it is just possible to pour it. Add the chopped fruits and 
prepared nuts. 

7 Finish as on p. 103. 

8 Leave for some hours, or until next day. 

Note: If preferred, the batch may be poured into a basin 
and ee when rather more than half-cold, like fondant 


(p. 37). 
CHOCOLATE CREAM NOUGAT 


t Ib. granulated sugar 4 teaspoon vanilla essence 
tt gills water + 1b. shredded almonds or pine kernels 
1 large teaspoon glucose 2-3 oz. unsweetened chocolate 


I scant oz. butter 2 teaspoons cream 
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t Nos. 1 to 3 as for French Cream Nougat. 

4 Pour the chocolate (melted and beaten until liquid and 
smooth) on to the centre of the batch. Turn as for ordinary 
fondant (p. 36). 

5-8 As for French Cream Nougat. 


CALIFORNIAN NOUGAT 


t Ib. granulated sugar 2. oz. shredded almonds 


12 gills water 2 oz. glacé cherries oN 

a2 & : ; eS 
$ 1b. glucose t large tablespoon Italian meringue (p. 22) 
I oz. butter 4 teaspoon vanilla essence 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the glucose and the butter, and boil to 260° F. 

3 Grain until somewhat cloudy, then stir in the prepared 
almonds, the cherries cut in quarters, the meringue and 
essence. 


4 Mix well, pour out, and finish as on p. 103. 


Note: A pink portion, flavoured with raspberry essence, 
may be poured on top if desired. 


SOFT CHERRY NOUGAT 


3 1b. loaf or granulated sugar 3-4 oz. glacé cherries cut in halves 


2 teaspoons honey or golden _A few drops lemon essence, mara- 
syrup schino, or rum 
1 gill water 2 whites of eggs 


t Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Add the golden syrup or honey, and boil to 245° F. 

3 Whisk the whites of eggs stiffly in a deep bowl. 

4 Pour the syrup on the eggs gently and continuously, 
beating briskly all the time. 

5 Continue whisking until the mixture thickens, then add 


the flavouring essence. 
_ 126) 8 
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6 Beat until the mixture is thick enough to hold its shape, 
then lightly stir in the cherries. 
7 Pour out and finish as on p. 103. 


Note: A few shreds of almonds or pistachios may be added 
if preferred. 


MAPLE NOUGAT 


3 1b. maple or Barbados 2 oz. shredded browned almonds 
sugar 4 teaspoon vanilla essence or I tea- 

1 gill water spoon orange-flower water 

2 whites of eggs 1 oz. roughly chopped walnuts 


1 Scrape up the maple sugar if used, and soak it for some 
hours in the water. 

2 Dissolve over gentle heat, following Rules for Sugar 
Boiling (p. 29). 

3-7. As for Soft Cherry Nougat, adding the prepared nuts 
instead of cherries. 


NEAPOLITAN NOUGAT 


6 oz. white crystallised honey 1-2 tablespoons icing 
6 oz. castor sugar sugar 
10 oz. shredded nuts and preserved fruits 2 egg whites 

Vanilla essence to taste, or carmine and rose essence 


t Melt the sugar and honey in a rounded saucepan, and 
boil up. Boil gently while stirring until 4 teaspoon tested 
in cold water breaks with a snap. Cool for a minute or two. 
2 Whisk the whites stiffly, and add them to the sugar 
and honey. 

3 Cook again, stirring meanwhile, until a tough, firm ball 
is formed on dropping a little of the mixture into cold water, 
4 Add the nuts, fruit, essence, colouring if used, and stir 
in a little icing sugar. . 

5 Pack into the nougat frame, and finish as on p. 103. 


Note: The proportion of nuts and preserved fruits can be 
made up according to taste, but the following is suggested : 
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3 oz. glacé pineapple 3 oz. blanched, shredded, dried 
3 oz. glacé cherries almonds 
1 oz. shredded pistachio kernels, or chopped angelica 


NOUGAT DE MONTELIMART 


3 oz. white crystallised honey 1 oz. glacé cherries cut 
2 egg whites into quarters 

2 1b. loaf or granulated sugar 5 oz. almonds, blanched, 
+ pint water shredded and dried 

2 oz. glucose Vanilla essence to taste 


I oz. pistachios, or chopped angelica — Icing sugar to dredge 


1 Put the honey into a rounded saucepan and melt it over 
steam from boiling water. 

2 Add the stiffly whisked egg whites, and work the mixture 
gently with a wooden spatula or spoon, until it becomes 
thick and stiff—hard-ball stage. This process must not be 
hurried. 

3 Dissolve the sugar in the water, add glucose and boil to 
270° F. Add to honey and egg mixture by degrees, whisking 
all the time. 

4 Add the prepared nuts and fruits and essence. When 
well mixed over steam, turn the nougat out on to a slab 
thickly dusted with icing sugar. Dredge with icing sugar, 
and press with fingers to make a compact mass. 

5 Stretch it out and fold into three, a few times, then pack 
it into the frame lined with wafer paper. Cover with wafer 
paper, and weight it down as on p. 103. 

6 Leave for 24 hours before cutting and wrapping in waxed 
tissue paper. Add a further wrapping of silver foil if the 


sweets are to be stored for a time. 


CHAPTER IO 
CHOCOLATES 


CHocoraTe Dippinc or CoverING is a very attractive branch 
of confectionery. It is not, however, one of the easiest, but 
with perseverance and practice good results can soon be 
obtained by the amateur. Chocolate-covering is light work, 
requiring iia touch. Each centre is dropped singly into 
the pan of covering chocolate, then it is withdrawn with 
a sweet fork or ring, and deftly inverted on to greaseproof 
paper. When used at the correct temperature the chocolate 
will rapidly set to a firm coating enveloping the centre. In 
covering chocolate centres aim at glossiness, coupled with 
a smooth exterior and neat marking. 


PREPARATION OF CENTRES 


1 Centres can be made of almost any sweetmeat, fruit or 
nut, or mixtures of these. 

2 They must be quite cold, set, and perfectly dry, therefore 
it is best to make them the day before they are to be dipped. 
Turn them so that they may dry below as well as on the top. 
3 Some of the materials that may be used for centres are 
as follows : 


Small cubes of glacé ginger or pineapple Jellies 


Almonds, blanched and browned Walnut halves 
Almonds rolled in flavoured fondant Almond cream 

Small blocks of nougat (hard or soft) Fondant creams 
Small blocks of fudge or candy Marshmallows 

Small blocks of toffee Caramels 


Peppermint creams 


COUVERTURE OR COVERING CHOCOLATE 


For Chocolate Dipping it is necessary to use the right kind 
of chocolate, and a special coating chocolate, manufactured 


for the purpose, must be obtained, from which less cocoa 
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butter has been expressed in preparing it than is usual in manu- 
facture. This extra supply of cocoa butter in the chocolate 
enables it to be melted down easily and smoothly for dipping 
purposes. 

Do not attempt to work less than 1 Ib. of chocolate at a 
time, and it is better to use 2-Ib. because the larger quantity 
helps to keep the temperature steady when it is correct for 
dipping. It is not possible to use all the chocolate when it is 
melted down, because a certain depth is necessary for successful 
dipping, but any chocolate left over can be poured off into a 
small basin, and is even better when melted and used again. 
Warm the basin containing it over steam for a minute or two, 
run a knife round the edge, turn out, and scrape afresh. 

After the chocolate has been melted, it must always be 
beaten until it is thickening very definitely, because while it 
is warm from melting, small particles of cocoa are floating in 
cocoa butter, and until these emulsify again, the chocolate will 
dry streaky. 

Beat until the melted chocolate looks like thick mud, and 
when this “ mud stage’ is reached, warm the chocolate again 
very slightly until workable, and it is then ready for dipping. 
Do not, of course, allow the chocolate to set in the pan, or the 
whole process will have to be started all over again. 

If the covering chocolate runs thinly and freely it is too hot 
to use and will run off the centres, leaving a thin coating at the 
top and sides, and a thick projection at the base ; when dry 
the sweet will be grey and streaky. If the chocolate, on the 
other hand, is too cool when used, the coating will be much 
too thick, and rough in appearance. 


PREPARATION OF THE COVERING CHOCOLATE 


r Cut up the chocolate roughly, and place it in the upper 
pan—that is, a lipped saucepan to fit on the top of another 
ordinary saucepan containing boiling water. 

2 Stir up well from the bottom until the chocolate is 
melted. Add cocoa butter if required (p. 17). 

3 Do not allow the water to splash into the chocolate. 

4 Rewarm the water if need be, but do not leave the choco- 
late over fast-boiling water. 
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5 When the chocolate is melted quite smoothly, remove 
from steam and beat well. Do not spare this process. 

6 Stir and beat gently and continuously until the chocolate 
thickens. 

7 Keep the pan with the boiling water in it just at hand, and 
stir until the chocolate is beginning to set and of about the 
consistency of stiff mud. 

8 Plunge the thickened chocolate over the steam for about 
half a minute or pass it quickly a few times over a lighted gas 
ring. Remove and beat well. 


Note: The chocolate must always be brought to this stage 
and slightly remelted before using, otherwise the chocolate 
will not dry glossy. 

9 Stir the chocolate gently until it just leaves a mark on the 
bulk when it is dropped from the spatula. This will prove 
to be about 88° F., ie tested with a thermometer. The stirring 
is done to expel air bubbles. 

10 In working there must always be a feeling of resistance 
in the chocolate. If it runs thinly and freely it is too hot. 
Frequently stir while dipping, and rewarm as required. 

11 The chocolates Boule dry almost instantly. 


TEMPERATURE OF THE ROOM FOR 
CHOCOLATE DIPPING 


1 If possible, choose a fine, dry day for dipping. 

2 Have the temperature of the room from about 60° to 65° F. 
In winter, therefore, the room may require to be warmed, 
and to be cooled in hot summer weather. 

3 Have the air dry, avoid steam or damp. Close the windows 
ona wet or foggy day, and do not attempt to dip the chocolates 
while any other cooking is in progress. 

4 In very hot weather, dip the chocolates in the early morn- 
ing, and have the air circulating in the room used for dipping. 


DIPPING 


1 Drop in the centre, and lift it out by resting it on the end 
of the ring or fork. Be careful not to scrape it against the side 
of the pan when lifting out. 
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2 Tap the fork gently against the side of the pan to jolt off 
superfluous chocolate. 

3 Draw the fork over the edge of the pan to clear it of 
dropping chocolate, leaving a short ‘ tail” hanging. Avoid 
scraping the actual centre on the edge of the pan. 


FINISHING THE CHOCOLATES 


1 Invert on to greaseproof paper, or a piece of highly polished 
tin placed on a marble slab if possible. The latter, being cold, 
oP the chocolate to set quickly, thus ensuring a glossier 
sh. 

2 Ornament by resting the fork or ring on the chocolate ; 
raise it gently, and that will draw the coating up into a ridge. 
Withdraw the fork smoothly. Any further ornamentation 
must be dropped on to the chocolate before it sets. 

3 If preferred, some of the chocolate may be put into a small 
paper cornet, and a more elaborate curl piped on the top. In 
this case the chocolate is finished smoothly after dipping, with- 
out. ridges. The point may be cut off the paper cornet 
to give a plain line, or a fine star pipe may be inserted to make 
a ribbed one. 


THE STORAGE OF “CHOCOLATES 


1 Well-made chocolates will keep in good condition for 
some weeks when correctly stored. It is, however, most 
important to note that the centres are completely covered after 
dipping. If there is even a minute opening, or if the chocolate 
is too thin, the centre will ooze, and this applies especially to 
such centres as creams, caramels, and soft nougat. A sticky 
patch or drop forming on the outside of a chocolate spoils its 
appearance, and will also affect the keeping quality of the 
whole box. 

2 Pack chocolates away in boxes—preferably wooden, lined 
with waxed paper, putting layers of waxed or greaseproof 
paper between each layer. Store in a cool, dry place. 
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ALMOND CREAM CHOCOLATES 


Almond Cream, made with 2 oz. chopped preserved fruit 
t Ib. fondant, etc. (p. 40) or 1 oz. dried nuts 
Colouring and flavouring Decorations if desired 


1 Make Almond Cream, and work in chopped preserved 
fruits or nuts, colouring and flavouring. 

2 Roll out to scant + in. thickness. 

3 Cut into small rounds, crescents, squares, diamonds, 
triangles, or oblong shapes. 

4 Decorate if liked, according to the centre used. 


COLOUR OF 
ALMOND FRUIT OR NUT USED DECORATION 
CREAM 
White Chopped mixed nuts Pinch of chopped walnut 
or browned almond 
sprinkled between 
marking of chocolates 
Green Chopped mixed nuts Pinch of finely chopped 
pistachio used as above 
Pink Chopped cherries Piece of crystallised rose 
leaf 
Mauve Chopped mixed fruits Piece of crystallised violet 
leaf, a lavender ball, or 
lilac petal 
Yellow Chopped pineapple, or A piece of crystallised 
mixed fruits ee leaf or mimosa 
all 


Note: The flavouring should in each case follow the general 
rule of harmonising with the colouring. 


CHOCOLATE MARZIPAN 


Marzipan Covering chocolate Decorations if desired 


ae the marzipan according to the recipe preferred 
Pp. 54). 
2 Colour and flavour as desired, or leave quite plain. 
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3 Roll out the marzipan + in. thick. 

4 Cut in rounds about ? in. in diameter ; or in oblong pieces 
about # in. by 2 in. ; or form in short rolls in the hands, about 
2 in. by 2 in. in diameter. 

5 Dip in chocolate. 

; eens may be decorated immediately with a little gold 
eaf. 

7 Rolls and oblong shapes may have a silver dragée placed 
in the middle, or they may be allowed to dry, then be brushed 
lightly at the ends with gum arabic water, and dipped into 
finely chopped pistachio, green coconut, or grained chocolate. 


CHOCOLATE ALMONDS 


Method 1: 


1 Blanch some Jordan almonds, rub them dry, then bake 
golden brown in the oven. 

2 When quite cold, dip each in chocolate, and remove with 
a sweet ring. 

3 Decorate by raising the sweet ring to mark the almond 
lengthways, making what is known as a“ rat’s tail.’ 


Method 2: 


1 Wrap each browned almond in a thin coating of fondant 
or marzipan. 

2 Allow to set and dry. 

3 Dip in chocolate, and mark as in the foregoing recipe. 


CHOCOLATE WALNUTS 


Dried walnut halves Covering chocolate 
Finely chopped walnuts 


t Select unbroken dried walnut halves, and crisp them in a 
hot oven for four or five minutes. 

2 When the nets are cold, dip in covering chocolate. 

3 Remove with a sweet ring, and invert flat side downwards 
on to greaseproof paper or tin. 


II4 SWEET-MAKING FOR ALL 


4 Finish with a curl, and put a pinch of chopped walnut on 
top. 


Note: Vanilla-flavoured cream centres made in flattened 
round starch impressions may be dipped in chocolate and have 


a small walnut-half placed on top. 


CHOCOLATE CREAMS 


Fondant cream centres Covering chocolate 


1 Prepare the centres twenty-four hours before requiring 
to dip them (p. 38). 

2 Drop into the prepared chocolate, and remove with a 
sweet ring, fitting the rounded part into the ring. 

3 Invert so that the flattened top rests on greaseproof paper 
or tin. 

4 Turn the sweet ring on its side, and mark from side to side 
of the cream, using the edge of the sweet ring. 


Note: Cream centres, coloured and flavoured with either 
violet or rose, may be made in flattened round starch impres- 
sions, and decorated after dipping with a small piece of 
crystallised violet or rose leaf. 


CHOCOLATE ALMONDS AND RAISINS 


Jordan almonds Covering chocolate 
Fine dessert raisins, stoned and neatly pressed together 


Method 1 


Dip the Jordan almonds in covering chocolate, and press a 
raisin on the top of each. 


Method 2: 


1 Press the stoned raisins for twenty-four hours between 
two dishes with weights on top. 

2 Drop each carefully into covering chocolate. 

3 When coated, press an unblanched browned almond on 
top. 
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Method 3: 


t Allow twice as many raisins as browned almonds. 

2 Puteach through a food chopper separately, or chop finely 
and pound. 

3 When all is well mixed, roll into balls, dusting the fingers 
with icing sugar occasionally if necessary. 

4 On the next day coat with chocolate. 


Note : A variation may be made from Method 3 by kneading 
in a little Almond Cream. 


CHOCOLATE PINEAPPLE OR GINGER 


Glacé ginger or pineapple cubes Covering chocolate 


t Trim the cubes into small blocks about ? in. by 3 in. 


by 2 in. 

x Dip each into covering chocolate, and remove with a 
sweet fork. 

3 Finish with two lines across the top. 

4 Put a small piece of ginger or pineapple trimmed off in 


shaping the blocks on the top of each. 


CHOCOLATE NOUGATINES 
Hard nougat (p. 101) Covering chocolate 


1 Make the hard nougat, and do not fill the candy bars 
quite to the top. Cut in oblong pieces about 1 in. by ¢ in. 

2 As an alternative size, make the nougat about 4 in. thick 
and cut the blocks 4 in. wide. 

3 Dip in covering chocolate and remove with a three- 
pronged sweet fork, leaving three ridges on top. 

4 Leave undecorated. 


CHOCOLATES PRALINEES 
Covering chocolate Pralin (p. 22) 
t Roll the pralin into small balls, and if desired a little 


covering chocolate may be added to the mixture to help 
in rolling the balls. 
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2 Make a small curl on the top of each, and add a tiny 
pinch of browned almonds, if further decoration is liked. 
3 Dip pralinées centres within two or three hours of making. 


Note: Kernels of hazel or Barcelona nuts may be used in 


place of almonds in making the pralin. 


CHOCOLATE LIQUEURS 


4 1b. loaf or granulated sugar Scant $ gill liqueur 
4 gill water (good measure) Covering chocolate 


1 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). 

2 Boil to 228° F. 

3 Ina second saucepan put the cold liqueur, and pour the 
sugar syrup On to it as soon as it is ready. 

4 Pour from saucepan to saucepan gently three or four 
times. N.B.—Do not stir. 

5 Pour the mixture into a sugar cornet, and pipe gently 
into starch impressions. 

6 Sprinkle a little of the starch over, and leave in a warm 
place undisturbed until the next day. 

7 Remove from starch, and brush each centre carefully 
with a soft pastry brush to remove the loose starch. 

8 Coat with chocolate. 


Note : Liqueur centres may also be crystallised. These should 
be crystallised alone, as they are very fragile and liable to 
break if mixed with other sweets. 


KIMBERLEY CROQUETTES 


4 [b. Almond Cream (p. 40) — 3-4. 0z. glacé ginger 
A little icing sugar Coffee brown colouring 
Nut covering chocolate 


FOR THE CENTRES 


1 Work up the Almond Cream with the finely chopped 
ginger. (Trimmings from ginger cubes to be made into 
Chocolate Ginger may be utilised.) 
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2 Add the colouring, and use a little icing sugar, if necessary, 
to prevent sticking. 

3 Shape with the hands into rolls about 1 in. long by } in. 
diameter. 

4 Allow to dry for twenty-four hours. 


DIPPING 


1 Prepare the chocolate in the usual manner for dipping 
(p. 109). 

2 Add sufficient roughly chopped nuts to give the chocolates 
a roughened appearance. 

3 Follow the rules for dipping, but do not make a ridge 
on top of the chocolates (p. 110). 


CHOCOLATE KISSES 


Covering chocolate 
Chopped nuts (almonds, walnuts and coconut) 


t Prepare the chocolate as for Kimberley Croquettes (p. 116), 
adding sufficient chopped nuts to make the chocolate fairly 
stiff. 

2 Rock out in small rough heaps on greaseproof paper or 
a bright tin, using two forks. 

3 Decorate by putting a few grains of gold leaf on each, 
if this is liked. 

Note: This is a useful way of using up a small quantity of 
chocolate left over from dipping. 


CHOCOLATES IN TINFOIL CASES 
Covering chocolate 


Soft Fondant No. 3, with colouring and flavouring, 
or pieces of crystallised fruit, or nuts 


1 Prepare the covering chocolate in the usual way. 
2 When ready, brush out the required number of tinfoil 
cases with it, and allow to set. 
3 Prepare some fondant as for Chocolate Cream Centres 
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(p. 38), using soft fondant, and force a little of the fondant 
into each case, using sugar cornet and stick. 

4 Cover with a little prepared dipping chocolate, using a 
small teaspoon, and when set decorate the top with a pinch 
of granulated chocolate, powdered crystallised flower petals 
or a piped twist of chocolate. 


Note: If preferred, a piece of crystallised fruit or a nut can 
take the place of fondant filling. 


CHOCOLATE EASTER EGGS 
THE MOULDS 


Tin moulds are essential for shaping chocolate Easter eggs, 
and can be obtained in pairs, in various sizes. It is advisable 
to work three or four pairs at a time, or the process becomes 
tedious. Smaller sizes are easier for beginners to use. 

Keep the moulds very bright, frequently polishing them 
with soft tissue paper when not in use, also avoid washing 
them unless it is necessary, as, for instance, when they are 
first purchased. Ifthe moulds become splashed with chocolate 
it is i to liquefy it slightly by warming the moulds and 
rubbing them clean with soft paper. 

Do not touch the moulds on the inside after finally polish- 
ing them for use, as finger marks will show. This Faecal 
smooth finish gives gloss to the chocolate. 


LHe CHOCOLATE 


Prepare covering chocolate exactly as for dipping, but do 
not add any extra cocoa butter. 

When the chocolate is ready for working half fill each 
mould with it, and tilt each mould in turn so that the choco- 
late couverture runs to the top edge. Pour off the superfluous 
chocolate, and repeat this process two or three times, until 
a good coating is formed. The moulds must be put upright 
after each coating, and can be put to stand level on a tin 
containing rice or freezing salt, to keep them from tilting 
sideways. 


When ready, clear the edge of the mould by passing a 
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finger round it gently, and invert each mould on to grease- 
proof ec or a bright tin. 

The chocolate contracts slightly on cooling, and when it 
is quite set ease the shell at one end witha eal sharp-pointed 
knife, or pinch the mould, and if the chocolate has been 
worked correctly the shell of chocolate will come away 
quite easily. Avoid fingering the glazed surface. 


PINISHING- THE EGGS 


A few chocolates, sweetmeats, or a small gift can be put 
inside before joining the two halves. This is done by touch- 
ing the halves on a warm tin momentarily to soften the 
edges slightly, and pressing them together. 

Eggs can be decorated with a piping of chocolate to which 
a little icing sugar has been added, and tied round with a 
ribbon to cover the join of the shells, finished in a smart 
bow at the top. Or the eggs can be wrapped in fancy- 
patterned tinfoil. 


Note: Chocolate shells may be made in advance and stored 
in a wooden or tin box, with layers of paper between. Brush- 
ing with a soft brush will increase gloss on the chocolate. 

If the chocolate shells should be streaked or dull when 
removed, the chocolate has been too warm when used. In 
this case it is possible to melt the shapes down a second 
time, and work the chocolate again. This treatment can also 
be used, if by an unfortunate mischance any shells should 
break. 


CHAPTER II 
JELLY SWEETS AND ‘ DELIGHTS ’ 


Unper this heading comes a large variety of bon-bons, 
which, on the whole, are simple to make, very attractive, 
easily and pleasantly varied. 

There are four ways in which jellies may be stiffened for 
use as sweetmeats : 
1 By adding gelatine. 
2 By adding a solution of gum arabic. 
3 By reducing fruit pulp with sugar until stiff enough to 
set firmly. 
4 By boiling arrowroot, or wheat or corn starch, with 
water until it becomes a thickened gelatinous mass. 


METHODS OF SETTING JELLIES 


t Jelly mixtures which are very thin in consistency are 
best poured into bright tins having shallow sides, as the 
liquid is likely to ooze out at the joins of candy bars. 

2 Soup plates may take the place of tins as above. 

3 Thicker mixtures may be put into sweet rings. 

4 In more advanced work many jeily mixtures may be 
poured into starch impressions, and so may be set in fancy 
shapes. 


METHODS OF FINISHING JELLIES 


t Dampen the jellies slightly, and roll them in castor, 
granulated, or coloured sugar, or brilliantine. 
2 Roll them in icing sugar and cornflour mixed in equal 
proportions. 
3 Roll in icing sugar alone. . 
4 Dip in covering chocolate. 
5 When finished, all jellies should be exposed to the air 
from twelve to twenty-four hours, then packed away in 
layers, with greaseproof paper between, in airtight boxes. 
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6 Where it is to be used, icing sugar, or icing sugar and 
cornflour, should be used plentifully in packing. 

7 Many of the jellies do not store well for an indefinite 
length of time. 


TURKISH DELIGHT 


1 Ib. loaf or granulated sugar I oz. gelatine 
2 gills water I orange 
1 lemon 


t Put the gelatine with 1 gill of water into a small sauce- 
pan, and dissolve over gentle heat. 

2 Put the sugar, with 1 gill of water, in a larger saucepan, 
and dissolve, following Rules for Sugar Boiling (p. 29). 

3 When the sugar is dissolved add the gelatine and rinds 
of the orange and lemon, peeled very thinly. 

4 Boil the mixture steadily for twenty minutes, stirring 
gently the whole time. 

5 Add the strained orange juice, and stand the saucepan at 
the side of the fire for a quarter of an hour. 

6 Skim, and strain into a tin rinsed out with water. 

7 Allow to set for twenty-four hours, then cut in squares 
or oblong pieces. 

8 Roll in equal quantities cornflour and sieved icing sugar 
mixed. 

9 A few Barcelona kernels, skinned and cut in half, may be 
placed in the tin just before the Delight is strained over. 


Note: With regard to the recipes for Turkish Delight, it 
must be remembered that these are really only imitations, 
made with the best materials ordinarily available, as the 
Delight imported from the East is made from materials 
obtainable only, as a general rule, at the place of manufacture. 


4,126) 9 
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VARIETIES OF TURKISH DELIGHT 
TANGERINE DELIGHT 


Ingredients as above, but use the rind and juice of two or three 
Tangerine oranges, omitting any other fruit flavouring. Colour 
orange. 


ROSE DELIGHT 


Ingredients as above, but colour with carmine, and flavour with 
rose essence. Omit all fruit flavouring. 


ALMOND DELIGHT 


Ingredients as above, but flavour with almond essence: and add 
a tablespoonful of roughly chopped almonds. Omit all fruit 
flavouring. 


CREME DE MENTHE DELIGHT 


Ingredients as above, but colour green, and flavour strongly 
with peppermint. Omit all fruit flavouring. 


CREAM DELIGHT SQUARES 


1 As above, dividing either of the above Delights into two 
small oblong tins, so that the mixture will not be more 
than + in. thick. 

2 On the next day take 6 oz. fondant—boiled or unboiled 
—and colour and flavour it delicately to match the variety 
of Delight chosen. 

3 Remove the Delight from the tins, and roll the fondant 
to the same size and shape with a rolling pin, using icing 
sugar to prevent it from sticking. 

4 Sandwich the fondant between the two portions of 
Delight, brushing lightly with gum arabic water to make 
them adhere. 

5 Leave for a few hours to set, then cut in squares with 


a sharp knife. 
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Note: An alternative method for Cream Delight is to pour 
some Marshmallow (pp. 124 and 125) to the depth of # in. 
into a tin of the same size as that used for setting the Delight. 
Allow to set, and next day sandwich between the two batches 
of Delight, using gum arabic water for sticking them together. 


RAHAT-LEKOUM 


4 1b. gum arabic crystals Rum, rose essence, and rose 
Scant 1 pint water (% pint) water for flavouring 
% 1b. granulated sugar Icing sugar 


t Soak the gum arabic in the water for 24 hours. 

2 Heat the softened and swollen gum in the top of a double 
saucepan. Keep it moving with a wooden spatula, and skim. 
3 When the solution is clear, pass it through a piece of 
butter muslin, and leave it for 24 hours. 

4 Next day put the gum back into the saucepan with the 
sugar. Put a teaspoonful of rum into a tablespoon, add 
$ teaspoon of rose essence, and fill the spoon with rose water. 
Add to the pan. 

5 Beat continuously until a thick rope-like trail is shown 
when the mixture is dropped from the spatula into the pan. 
Keep a good volume of steam from the water boiling in 
the under-pan all the time. 

6 Turn into a small lightly oiled tin, so that its depth will 
be 3 in., and leave until cold and set. 

7 Raise one corner with a knife and pull out the batch, 
putting it on to a board thickly dredged with icing sugar. 
Cut into strips, then squares, a roll each in icing sugar. 

8 Store in layers with icing sugar between, in a tin or 
wooden box. 


SPANISH DELIGHT 


t Ib. granulated sugar 1 tablespoon honey 

2 gills water 1 oz. skinned Barcelona kernels 
I orange A few drops lemon colouring 

1 lemon A few drops orange colouring 

1 tablespoon rum I oz. gelatine 


About 4 Ib. icing sugar 
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1 Put the sugar and 1 gill of water in a saucepan, and 
dissolve. 

2 Remove the rinds of the lemon and the orange in small 
thin strips, ‘and add. Boil up. 

3 Dissolve the gelatine with 1 gill of water in a separate 
small saucepan over gentle heat. 

4 Add to large saucepan, and boil up. Boil gently for 
twenty minutes, stirring meanwhile. 

5 Add the strained juices of the orange and lemon. Allow 
to stand for quarter of an hour at the side of the stove. 

6 Skim, and strain into a wet basin, then add the honey, 
rum and nuts. 

7 Rinse two deep plates with cold water, and put the 
lemon colouring in one and the orange colouring in the 
other. 

8 Pour half the mixture into each plate, stir in the colour- 
ing, and leave until next day to set. 

9 Remove from the plates, cut in cubes, and roll in icing 
sugar. 


MARSHMALLOWS No. 1 


1 1b. granulated sugar 
1 tablespoon glucose } Syrup 
1% gills water 
1 oz. powdered gelatine ) 
2 gill water Gelatine mixture 
4 gill orange-flower water j 
2 whites of eggs 
Vanilla essence, or colouring and flavouring to taste 


1 Dissolve the sugar in the water, add the glucose, and 
boil to 260° F., following Rules for Sugar Boiling (p. 29). 

2 Dissolve the gelatine very gently (being careful not to 
overheat it) with the orange-flower water and water in a 
small saucepan. 

3 When the syrup is ready pour it on to the melted gelatine, 
then pour both on the whites of eggs, which have been 
stifly whisked in a deep bowl. 

4 Beat until the mixture is a thick, white, opaque mass 


which will hold its shape. 


JELLY SWEETS AND “DELIGHTS’ 125 


5 Turn the mixture into a tin which has been lightly oiled 
and dusted out with icing sugar and cornflour mixed in 
equal quantities. 

6 Leave the mixture for some hours until set, loosen round 
the edges with a knife, and turn out on to sifted icing sugar. 
7 Dust the mixture thickly on top with icing sugar, leave 
for an hour, then cut in squares or rounds. 


MARSHMALLOWS No. 2 


1 1b. granulated sugar 

14 gills water Syrup 

4 1b. glucose \ 

I teaspoon vanilla essence 

I oz. powdered gelatine {elaine mixture 
I Sentai 

2 tablespoons cornflour ; 
2 phlei Bae es 

1 Dissolve the gelatine gently in the water in a small sauce- 
pan, being very careful not to let it boil. (A double saucepan 
may be used.) Keep warm until required. 

2 Dissolve the sugar in the water, following Rules for 
Sugar Boiling (p. 29). Add the glucose and boil to 245° F. 

3 Pour the gelatine mixture into an earthenware bowl, 
rinsed out with cold water, and pour the syrup over gradually, 
whisking the mixture vigorously. 

4 Add the vanilla essence, and continue whisking until the 
mixture becomes too thick, when a wooden spatula can be 
substituted. 

5 When thick, but light and spongy, spread in shallow 
tins, which have been lightly oiled and sprinkled with corn- 
flour and icing sugar mixed together. 

6 Allow to cool gradually, and after 24 hours raise one 
corner with a knife, and gently tear the sheet of marshmallow 
from the tin, using the fingers which have previously been 
dusted with icing sugar. 

7 Cut into squares. Before doing so dip the knife into 
boiling water then quickly dry it, in order to obtain a clean 
cut. 
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8 Roll each marshmallow in cornflour and icing sugar 
which have been sieved together several times. Leave them 
spread on greaseproof paper for 12-24 hours, then store in 
layers in an airtight tin. 


VARIETIES OF MARSHMALLOWS 


Marshmallows can be flavoured and coloured to taste (pink, 
green and coffee are popular colours), and they may be 


dipped into coating fondant, covering chocolate, or clear 
hard glaze. 


TOASTED ALMOND MARSHMALLOWS 


Prepare the foundation mixture and allow to set. Cut into 
squares or rounds, and leave for a few hours to become firm. 
Blanch from 2-3 oz. almonds, chop very finely, and brown. 
Prepare coating syrup, as on p. 31. Dip each marshmallow 
quickly in the syrup, roll it in the prepared almonds, and 
spread out on greaseproof paper to dry. 


COCONUT MARSHMALLOWS 


Add 1 tablespoonful of fine desiccated coconut to the founda- 
tion mixture just before putting it out. Cut the marsh- 
mallows just before they are quite set, and roll them at once 
in fine desiccated coconut. If preferred, the coconut can 


be lightly browned first. 


RATAFIA MARSHMALLOWS 


Flavour the foundation mixture with almond essence in 
addition to vanilla essence. When the marshmallows are 
cut and dried on the outside, paint each lightly and evenly 
with slightly beaten egg white, and roll in powdered ratafia 
crumbs. Spread on greaseproof paper to dry. 


PEPPERMINT MARSHMALLOWS 


Colour the mixture green, and then flavour strongly with 
peppermint essence or oil of peppermint. Proceed as for 
the ordinary foundation chosen, omitting vanilla essence. 
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CREME DE MENTHE 


10 oz. granulated sugar 
I dessertspoon glucose | Syrup 


1 gill water 

3 p 

: ail ~ ee gelatine Celatine mixture 
1 white of egg Green colouring 


Créme de Menthe to taste, or small teaspoon oil of peppermint, 
or 2 teaspoons peppermint essence 


I In one saucepan place the granulated sugar, and dissolve 
with the water, following Rules for Sugar Boiling (p. 29). 

2 Add the glucose, and boil to 260° F. 

3 Ina small saucepan dissolve the gelatine and water, and 
strain. 

4 Mix the contents of both saucepans, and pour them on the 
stiffly whisked egg white. Colour green, and flavour strongly 
with peppermint. 

s Continue whisking until the mixture is stiffening, then 
pour it quickly into a lightly oiled tin dusted with icing sugar. 
6 Leave the batch until the next day to set. 

7 Turn it out on sieved icing sugar. 

8 Cut the mixture into strips, then into squares, and roll each 
in icing sugar. 


RUSSIAN JELLIES 


1% 1b. granulated suga 


r| 
2 gills water fey a 


14 oz. powdered gelatine 
14 gills water 


A large pinch of tartaric acid 


} Getatine mixture 


COLOURINGS FLAVOURINGS 
Lemon A few drops pineapple essence 
Green A few drops almond essence 


Carmine A few drops strawberry or raspberry essence 
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t Put the gelatine with the water in a small saucepan, and 
dissolve over gentle heat. 

2 Dissolve the sugar in the water, and add the prepared 
gelatine. 

3 Boil steadily for twenty minutes, stirring meanwhile. 

4 Add the tartaric acid, and when well mixed strain the 
mixture, and divide into three equal parts. 

5 Colour the first part with carmine, add the essence, and 
pour it into a bright tin rinsed with cold water. Allow just to 
set. : 

6 Tinge the second portion with lemon, and flavour with 
the pineapple essence. 

7 Colour the third portion green, and flavour slightly with 
the almond essence. 

8 When the red portion is set, warm the yellow portion 
sufficiently to liquefy it, and when cool, but not set, pour it on 
the red portion and allow to set. 

9 When the yellow portion is just set repeat No. 8, using the 
green portion. 

to Stand aside for some hours, or until next day. 

11 Remove the jelly from the tin, cut in small oblong pieces, 
and roll in fine granulated or castor sugar. 


Note: (a) Each layer of jelly should be about } in. when 
finished, and a tin of about to in. by 6 in. will be needed to 
effect this. 

(b) When melting the yellow and green portions avoid much 
stirring, which would cause air bubbles in the jelly. 

(c) Pour on each successive layer when the former is just set. 
If left to harden the layer does not adhere well, and the layers 
will probably come apart when cutting. Ifthis should happen, 
join with a little gum arabic water. 

(d) Each portion of jelly must be poured on when cool, 
otherwise the previous layer would be melted, and there 
would not be the necessary sharp line between each colour. 


CLEAR JELLIES 


Clear Jellies may be made in the same way as Russian Jellies 


but one colouring and flavouring for the whole should be 
used. Finish as points 10 and 11 above. 


JELLY SWEETS AND ‘DELIGHTS’ 129 


FRENCH LIQUEUR JELLIES 


1 1b. granulated sugar A large pinch tartaric acid 

14 gills water 1 brimming tablespoon kirsche 
1 oz. powdered gelatine Carmine 

1 gill water Granulated sugar 


_I Dissolve the sugar in 14 gills water. 

2 Dissolve the gelatine in the 1 gill of water, and add it to the 
dissolved sugar. 

3 Boil up, and boil just steadily for 20 minutes, stirring gently 
Beate 

4 When the bubbles have subsided, add the tartaric acid, 
the colouring and liqueur, and pour the mixture gently into 
a small oblong tin. Leave to stand for 24 hours. 

5 Raise one corner of the jelly with a knife, then gently 
tear the sheet of jelly from the tin with the fingers dusted with 
icing sugar, and lay it on some granulated sugar, spread on a 
piece ot kitchen paper. 

6 Cut into strips, then squares, with scissors, and roll each 
in the sugar. 

7 Spread the jellies on a piece of greaseproof paper on a tin 
for about 24 hours in a dry place, then store in a tin in layers 
with greaseproof paper between. 


Note: Kirsche is a liqueur made from cherry stones and juice, 
so that the colouring used with it is usually red. Curacao 
might be used instead, and the jellies coloured orange, or 
créme de menthe with liquid green colouring. A few drops 
of flavouring essence and suitable colouring can take the place 
of liqueurs. 


PROIT JELLIES 


1 pint pulp from tinned apricots 1 /b. granulated or crushed 
or peaches loaf sugar 
2 teaspoons lemon juice or 1 small teaspoon almond essence 


1 Drain all the syrup carefully from the fruit, and rub it 
through a hair sieve. 
2 Put it into a saucepan with the sugar, and dissolve the latter 


carefully without boiling. 
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3 When completely dissolved, boil up, and cook from thirty- 
five to forty minutes, until thick and pulpy, stirring gently 
meanwhile. 

4 Test a few drops on a slab or dish, and note if the mixture 
will set firmly in a minute or two. If not, continue boiling 
until ready. 

5 Dip some sweet rings in cold water, and arrange them on 
a damp slab. 

6 When the mixture has cooled for about five minutes, put 
a tablespoonful into each ring. 

7 Leave the jellies to set for some hours, or until the next day. 
8 Press the jellies from the rings. If preferred, two may be 
joined together with a little gum arabic water. 


Note: The above recipe makes yellow Fruit Jellies. For red 
or green Fruit Jellies allow from 6 to 8 oz. sugar to I pint of 
stiff apple pulp—that is, apples stewed with very little water 
and rubbed through a sieve. The thinly peeled rind of half a 
lemon may be cooked with the apples and removed before 
sieving, or fruit flavouring may be added to taste. Colour 
with carmine or green colouring as desired. 


FRESH FRUIT JUJUBES 
1 gill fresh fruit juice 2 gill glycerine 


I oz. gelatine 


1 Put all the ingredients into a double saucepan and dissolve 
carefully. 

2 Stram the mixture into a plate or tin rinsed with cold 
water. 

3 Leave for some hours, or until the next day, to set. 

4 Cut in small cubes, with a pair of oiled scissors. 

5 Dampen the cubes slightly, and roll in castor sugar. 


TO OBTAIN FRESH FRUIT JUICE 
(a) Squeezed juice from oranges, lemons, or grapefruit may 
e used. 
(b) Juice from such fruits as raspberries, loganberries, black 
or red currants, may be obtained by putting the fruit with no 


JELLY SWEETS AND ‘DELIGHTS’ 131 


additional water into a double boiler, or a jar standing in a 
saucepan of boiling water. Cook briskly until the fruit looks 
pale and the juice is flowing freely. Pour all on to a hair sieve, 
and allow the juice to drip through undisturbed. 


BLACK CURRANT JUJUBES 


1 1b. black currant jam $ 1b. crushed loaf sugar 
4 0z. powdered gelatine 1 gill water 


t Putall the ingredients, except the gelatine, into a saucepan, 
and stir over very gentle heat until the sugar is dissolved. 

2 Allow the mixture to boil for five minutes, stirring 
meanwhile. 

3 Rub through a hair sieve. 

4 Return the mixture to the saucepan, and add the gelatine 
a little at a time, stirring well. 

5 Bring the mixture to boil slowly, and skim. 

6 Cool the mixture for about five minutes, and pour into 
small rinsed moulds or rings, or a rinsed tin. 

7 aoe just before the mixture is quite set if a tin has been 
used. 


CHAPTER I2 
UNBOILED BON-BONS 


A sucGaR-BorLer’s thermometer is unnecessary for the sweets 
in this section, and little cooking is involved. They are simpler 
to make than boiled sweets, and can be made without any 
apparatus other than that found in the average kitchen. 

Many older schoolgirls (and boys too) will enjoy making 
their own sweets, and with a certain amount of supervision 
from a grown-up, good training for the fingers is provided, 
and a larger amount of sweets obtained for the amount of 
money expended. 

Unboiled bon-bons have not so fine a flavour as those 
which have a foundation of boiled syrup, but they can be 
made to look very attractive and inviting. On the whole they 
do not store so well, and the sweets are at their best from 
24-48 hours after they have been made. 


UNBOILED FRENCH FONDANT 


1 Ib. icing sugar A little white of egg 
$ gill cream or evaporated milk } teaspoon cream of tartar 


1 Prepare the sugar, and mix it well with the cream of tartar. 
2 Add the cream or milk and sufficient slightly beaten ege 
white to make all to a pliable dough. 
3 Knead well to ensure smoothness. 
4 Wrap in greaseproof paper, and allow to mellow from one 
to two hours before using as required. 


Note : If the fondant should be dry, cracking, and difficult to 
manipulate, add a little more egg white ; and if too sticky 
and soft, add more icing sugar. 


132 
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UNBOILED AMERICAN FONDANT 


About $ Ib. icing sugar I teaspoon glucose 
1 small tablespoon boiling water 


1 Mix the glucose with the water. 

2 Add the sugar by degrees, beating well to form a pliable 
dough. 

3 Wrap the mixture in greaseproof paper, and allow to 
mellow from one to two hours before using as required. 


Note: See Note to Unboiled French Fondant. If too dry, 
add a few drops of tepid water. 


PEPPERMINT CREAMS 


1 white of egg 6-8 oz. icing sugar 
A few drops oil of peppermint or 1 teaspoon peppermint essence 


1 Put the white of egg into a basin and whisk slightly, adding 
the peppermint flavouring, so that the sweets are strongly 
flavoured when finished. 

2 Beat in the icing sugar by degrees to make a pliable dough. 
3 Knead until smooth, and roll out 4 in. thick, using sieved 
icing sugar for dusting the slab. 

4 Stamp out in rounds with a 1-in. cutter. 

5 Place on greaseproof paper to dry for twelve hours. 


Note: These creams may be decorated with a fine piping 
of Royal Icing (p. 22) as an addition if desired. 


GINGER CREAMS 


Ingredients as above, substituting 4 teaspoon ginger essence for 
the peppermint flavouring, and sufficient ie brown to make sweets 
of fawn colour. 


As above. Press a small piece of crystallised ginger on the 
top of each sweet when finished. 
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ROSE CREAMS 


Ingredients as above, substituting 4 teaspoon rose essence, and 
carmine to colour pale pink. 

As above. Press a small piece of crystallised rose leaf on 
the top of each sweet. 


Note : Many other varieties of creams, such as violet, pistachio, 
raspberry, etc., may be made similarly. 


LEMON CREAMS 


4 1b. icing sugar A few drops lemon essence 
A pinch cream of tartar Lemon yellow colouring 
Lemon juice Candied lemon peel 


Crystallised violet or mint leaves 


1 Prepare the icing sugar, put it into a basin, and add the 
cream of tartar. 

2 Add to the mixture sufficient lemon juice to form into 
a pliable dough, colour pale yellow, add a few drops of 


lemon essence, using a little icing sugar to prevent sticking. 


TO, BINDS HEC RE AMES 


(a) Roll half the cream to a thick cylinder, and cut in even 
pieces. Work each portion in the hands to a roll of about 
1 in. length, and lay a 4-in. strip of lemon peel across trans- 
versely. Pinch up the two ends over it. 

(b) Roll out the cream } in. thick with a rolling pin. Cut 
in rounds or small fancy shapes, and decorate each with a 
piece of crystallised leaf in the centre. 

(c) Work up the trimmings from (b), and shape into balls 
the size of ordinary marbles. Place on greaseproof paper, 
and flatten slightly on top. Press a small piece of crystallised 
leaf on the top of each. 


Note: These creams should be left upon greaseprooof paper 
for twelve hours to set. 
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ORANGE CREAMS 


Ingredients as above, substituting orange juice, orange colouring, 
orange essence, and candied orange peel for the lemon varieties. 


As above. 
CHERRY CREAMS 
4 1b. Unboiled French or American Carmine 
Fondant (pp. 132-3) Rose essence 


2-3 oz. crystallised or glacé cherries 


1 Make the fondant, and tint it shell pink with the carmine. 
Flavour delicately. 

2 Dust a pastry board or slab with icing sugar, and roll 
out the fondant 4 in. thick with a rolling pin. 

3 Dip a 14-in. plain cutter in icing sugar, and cut the mixture 
in rounds, turn each over, and place on greaseproof paper. 
4 Dampen round the edge of each round with cota 
beaten egg white or gum arabic water. 

5 Put a cherry in the centre of each round, and fold up 
three sides into a tricorn shape, so that the top of the cherry 
is visible. 

6 Place each sweet in a crinkled paper case. 

Note : () If preferred, the fondant may be divided, each 
portion being tinted a different pale colour. 

(b) The rounds of fondant are turned over so that the smoother 
side will be the outside when the sweet is finished. 

(c) Almond Cream (p. 40) may be used if preferred in 
place of unboiled fondant. 


NEAPOLITAN BON-BONS 


Unboiled French Fondant, } Ib. icing sugar, etc. (p. 132 

Unboiled Marzipan, + Ib. ground almonds, etc. (p. 141 

+ teaspoon rose essence Carmine 
Green colouring or coffee essence 


t Make the Unboiled French Fondant, and when it has 
mellowed for an hour, work in the rose essence, and sufficient 
carmine to tint pale pink. 
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2 Make the Unboiled Marzipan, and add the green colour- 
ing or coffee essence. 

3 Cut the fondant in half, and roll out each piece to an 
oblong or square of the same size. 

4 Roll out the marzipan to the same size as the fondant. 

5 Brush one piece of fondant with gum arabic water, and 
press the marzipan on top. 

6 Brush the top of the marzipan, and press the remaining 
piece of fondant upon it. 

7 Cut in small fancy shapes with a sweet-cutter, or cut 
into diamonds, triangles, etc., with a sharp knife. 


RIBBON CREAMS 


PINK PORTION GREEN PORTION 
t 1b. unboiled fondant (p. 132) 4 1b. unboiled fondant 
Carmine Green colouring 
Rose or strawberry essence to Almond essence to taste 
taste 
WHITE PORTION COFFEE PORTION 
4 Ib. unboiled fondant t [b. unboiled fondant 
Vanilla essence to taste Coffee essence to colour and 
1 oz. finely chopped Metz flavour 
fruits 1 tablespoon finely chopped nuts 


A slightly beaten egg white or gum arabic water 
A little icing sugar 


1 Colour and flavour each portion, and add chopped nuts 
to coffee portion, and chopped fruits to white portion. 

2 Roll each portion out to a square or oblong shape of the 
same size and 4 in. thick. 

3 Brush the top of the pink portion very lightly but evenly 
with egg white or gum arabic water, and place the white 
portion on a and brush that also. Repeat process with 
green and coffee portions respectively. Roll all slightly with 
a rolling pin to press them well together. 
4 Brush top of last portion, and press a piece of wafer 
paper over. 


UNBOILED BON-BONS 137 


5 Invert the whole so that the pink portion is at the top, 
and repeat. 

6 Put a piece of kitchen paper over, then a small tin and 
a few small weights. 

7 Leave to set until the next day, then cut in small blocks, 
triangles, diamonds, squares, etc. with a sharp knife, using 
a sawing motion. 


Note: (a) Either French or American Fondant may be used 
for this sweetmeat. 
(b) Any trimmings may be used to make Harlequin Balls 


(p. 61). 
DATE BALLS 


About $ Ib. block cooking dates Desiccated coconut 
Granulated sugar 


1 Stone the dates, make them up to a block again, and 
pack in greaseproof paper. 

2 Put the packet into the upper part of a steamer, and 
steam the dates briskly for twenty minutes. 

3. Allow the dates to cool somewhat, then form into little 
balls with the fingers. 


4 Roll at once in desiccated coconut or granulated sugar. 


Note: (a) Stoning and rolling the dates are facilitated if the 
fingers are dipped occasionally into a small basin of very 
hot water. 

(b) Chopped nuts may be added to the mixture if preferred. 


SLUPPED DATES 


Dessert dates of good shape must be used for this sweetmeat. 
Slit the dates lengthways with a small sharp knife, and 
remove the stone, keeping the date whole. 
A great variety of stuffings may be used, of which the 
following is a selection : 
1 Insert a roll of coloured flavoured fondant inside the 
date and close up. Either soak in sherry for a few minutes, 
then drain and roll in granulated sugar, or brush with beaten 


egg white, and roll in desiccated coconut or chopped nuts. 
(4,126) 10 
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2 Stuff the dates with chopped stoned raisins, and finish 
as above. 

3 Insert a browned almond or quarter of a walnut, close 
up firmly, brush with egg white, and finish in chopped nuts. 
4 Stuff the date with chopped walnuts and pineapple, pre- 
served ginger, or cherries in equal proportions. Finish as 
for No. 3. 

5 Stuff the dates with chopped browned almonds and pre- 
served pineapple in equal proportions. 

6 Stuff with coloured and flavoured unboiled marzipan, 
and finish in nuts. 

7 Stuff the dates with unboiled fondant or marzipan, so 
that the filling is showing. For directions, see p. 41. 


Note: For more advanced work cooked French Cream 


Fondant may be used, or one of the boiled varieties of 
marzipan. 


Also stuffed dates with enclosed stuffings may be dipped 


in coating fondant, covering chocolate, or clear hard glaze. 


PLUM PUDDING CANDIES 


2 oz. stoned raisins 2 oz. stoned French plums 
2 oz. stoned dates 2 oz. finely chopped nuts 
2 oz. figs 6 tinned apricot halves, well drained 


Pass the prepared fruits through a food chopper. 


Add the nuts, finely chopped, or put through a nut mill. 
Blend all thoroughly. 


Form into small balls, and roll in castor sugar. 


Pp whH 4 


UNBOILED COCONUT ICE 


+ Ib. desiccated coconut 3 teaspoon strawberry or 
About 2 tablespoons condensed raspberry essence 
milk, according to the dry- 3-4 0z. castor sugar 


ness of the coconut Pinch of cream of tartar 
3 teaspoon vanilla essence Carmine 


1 Mix together the coconut, sugar and cream of tartar. 


Work all together to a stiff paste with the milk, and cut in 
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half. To one portion add the vanilla essence, and to the 
other the carmine and strawberry or raspberry essence. 

2 Roll each portion to an oblong shape of the same size, 
using a rolling pin. Use sugar to prevent sticking if necessary, 
but the mixture must be very stiff. 

3 Join the pieces, one on top of the other, using a little 
slightly beaten egg white. 

4 Leave to set for a few hours or until next day, and cut 
into bars. 


COCONUT LAYER CANDY 


1 1b. unboiled fondant About 4 oz. desiccated coconut 

Rose or strawberry essence Beaten egg white or gum arabic 
to taste water 

Carmine Vanilla essence to taste 


t Have the fondant rather softer than usual—that is, put 
rather less icing sugar into it. 

2 Knead as much coconut into the fondant as the latter will 
take and still remain pliable. 

3 Divide the mixture in half, add the vanilla essence to 
one portion, and leave white. Add the carmine to the 
second portion, and flavour with appropriate essence. 

4 Divide each portion in half. 

5 Roll out ze piece to an oblong shape about + in. thick. 
Cut in half, and sandwich together alternately, brushing with 
egg white or gum arabic water so that the layers may adhere 
to each other. 

6 Put a piece of greaseproof paper over, and place a small 
tin and a few small weights on the top. 

7 Leave to set for some hours, or until next day. 

8 Cut in bars 3 in. by rin. Ifa professional finish is desired, 
wrap each bar in waxed tissue paper. 


SPANISH DESSERT 
1 white of egg Sections of orange 


I teaspoon water Carmine, if liked 
Crushed loaf or granulated sugar 
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1 Tint the sugar with carmine if desired, and see that the 
sugar is crisp and dry. 

2 Peel the oranges carefully, removing all pith and skin, 
but being careful not to break the skin. 

3 Beat the egg white very stiffly, and add the water. 

4 Dip each section in the egg with a dipping-fork, then 
toss it in the prepared sugar. 

5 See that the sugar coats the sections evenly, and spread 
upon a sieve to dry for an hour in a warm place. 

6 Arrange in a glass bowl, and garnish with fresh green 
leaves, such as fern, bay, myrtle or vine. 


COCOA CANDY 


3 gill creamy milk 3 heaped teaspoons cocoa powder 
4 1b. granulated sugar 3 teaspoon vanilla essence 


1 Linea shallow tin or tin box lid of about 5 in. square with 
oiled greaseproof paper. 

2 Put the milk into a small saucepan, and dissolve the sugar 
in it slowly, without boiling. Then boil up, and boil for three 
minutes exactly. Stir slowly throughout these processes. 

3 Remove from heat, allow the bubbles to die down, then 
shake in the cocoa, stirring well. Beat the candy until it 
thickens creamily, then pour it at once into the prepared tin. 
4 In about 20-30 minutes, invert the batch on to a board, 
peel off the paper, and cut the candy into small squares. 

5 Spread the candy to dry for an hour or two, and store in 
a tin. 


MOCK CHOCOLATE 


4 1b. cocoa butter 4 teaspoon vanilla essence 
6 oz. sweetened, powdered chocolate, or 6 oz. cocoa powder, 
mixed with 1 tablespoon sieved icing sugar 


t Scrape the cocoa butter finely with a knife, and warm it 
gently in a small saucepan, without over-heating. 

2 When the butter is liquid, remove from heat, and stir in 
the chocolate powder or cocoa well mixed with the icing sugar. 
Add the aie essence. 
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3 Put tablespoons of the mixture into dry, bright, patty tins, 
or into sweet rings set on a bright tin. 

4 When cold and set, ease the edges with a small sharp- 
pointed knife, and turn out. Wrap each ‘ chocolate ’ in fancy- 
patterned foil. 


UNBOILED MARZIPAN 


3 Ib. icing or castor sugar 1 egg white 
+ lb. ground almonds 3 teaspoon vanilla essence 


1 Blend the ground almonds lightly with the sugar. If icing 
sugar is used, it must be sieved. 

2 Beat the egg white slightly, and add it to the other in- 
gredients, with the vanilla essence. Knead the whole until 
a smooth, firm dough is obtained. 

3 The white of an egg varies in size, so that if the mixture is 
too soft to handle comfortably, add a little more sugar, or if 
dry and cracking, add a few drops of tepid water. 

4 Colour, flavour, and use as required. 


GINGER MARZIPAN 


Unboiled marzipan as foregoing, flavoured with ginger essence 
in place of vanilla A few pieces of preserved ginger 


1 Prepare the marzipan as foregoing. Put it on to a board 
dusted with castor sugar, dust a rolling pin with castor sugar, 
and roll out } in. thick. Cut into rounds using a small fluted 
cutter. 

2 Puta small piece of preserved ginger on each, and set aside 
on greaseproof paper to become firm. 


CHAPTER 13 
MISCELLANEOUS RECIPES 
In this chapter are given various recipes for sweetmeats which 
do not find a definite place in any particular section. These 


bon-bons are, for the most part, general favourites, and worthy 
of notice by the sweet-maker. 


COCONUT CUBES 


1 lb. Demerara sugar + Ib. condensed milk 
1} gills water I oz. desiccated coconut 
A pinch cream of tartar 4 teaspoon lemon essence 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the cream of tartar, and boil up. 

3 Boil the mixture for five minutes, add the condensed milk, 
and stir until the batch reaches 240° F. 

4 Add the coconut and the lemon essence. 

5 Remove from heat, and beat until creamy. 

6 Pour out ona lightly oiled slab between candy bars. 

7 When half cold, cut into squares. 


Note: If preferred, 3 lb. Demerara sugar may be used with 
t Ib. loaf sugar, which latter has been rubbed upon a lemon 
to remove the zest. Omit the lemon essence in this case. 


BROWN CAP CREAMS 


1 Ib. granulated sugar 2 oz. chopped walnut halves 
1} gills milk 1 oz. butter 
I orange Orange colouring 


Granulated chocolate (see p. 23) 


1 Dissolve the sugar in the milk. 
2 Add the grated rind and juice of the orange ; boil to 240° F. 


stirring gently meanwhile. 
142 
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3 Add the walnuts, colouring, and butter. When the mix- 
ture is somewhat cool, beat until creamy. 

4 Rock out the mixture in teaspoons on to waxed paper, 
and place a pinch of granulated chocolate at once on top of 
each. 

5 Leave until set. 


ORANGE BON-BONS 
1 1b. loaf or granulated sugar 1 tablespoon finely chopped candied 


14 gills water orange pee 

I teaspoon orange-flower 1 tablespoon cream of evaporated 
water milk 

1 tablespoon finely chopped A tiny pinch of cream of tartar 
nuts Orange colouring 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Boil to 242° F. 

3 Remove to table, and when the bubbles die down grain the 
syrup (P. 30) 

4 Add the cream, orange-flower water, chopped peel, nuts 
and colouring. 

5 When thickened and setting, rock out in little heaps on 
a slightly dampened slab. 


COCONUT KISSES 


1 1b. loaf or granulated sugar 4 oz. desiccated coconut 

tt gills water Colouring and flavouring to 

1 tablespoon cream or evapo- taste, or 2 oz. melted 
rated milk chocolate 


t Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Boil to 240° F., and, when the bubbles have died down, 
grain the syrup until cloudy. 

3 Add the cream, coconut, essence and colouring. 

4 Grain again if required. 
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5 Pat the mixture to a solid mass at one side of the saucepan, 
then put out in neat rolls on a slab with two teaspoons. 
6 Pile up in a bonbonniére, and use as fresh as possible. 


Note: If preferred, the first half of the mixture may be put 
out in white rolls, then colouring added, with a few drops of 
extra evaporated milk or stock syrup. After mixing, press 
the mixture down again, and finish in coloured rolls. 


MAPLE KISSES 


4 1b. maple sugar 4 Ib. chopped nuts 

4 1b. ‘ pieces’ sugar 1 scant gill water 

1 tablespoon glucose — $ Ib. fondant (French Cream) 
A few drops coffee brown colouring 


1 Scrape up the maple sugar, and allow it to soak for an hour 
or two in the water, or use Barbados sugar. 

2 Add the‘ pieces’ sugar and dissolve both, following Rules 
for Sugar Boiling (p. 29). 

3 Add the glucose, boil up, then boil to 236° F. 

4 Remove the saucepan to the table gently, and allow to 
stand for four or five minutes. 

5 Add the fondant worked to a thin pliable sheet, and the 
coffee brown colouring. 

6 When thickening, add the nuts, and beat to a soft creamy 
mass. 

7 Allow to stand from ten to fifteen minutes, kneading it 
lightly with the finger-tips. 

8 Lay out in small rocky rolls with two forks, and leave for 
an hour or two until quite set. 


SALTED ALMONDS 


+ 1b. Jordan almonds Salt 
2-3 tablespoons salad oil or melted skimmed butter 


1 Blanch and skin the almonds, and rub them well in a cloth. 
2 Put the salad oil in a small frying pan. 

3 When the oil is hot, put in the almonds and fry a delicate 
brown colour. 
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4 Drain partially on crumpled paper, and while the almonds 
are still warm spread them on a paper dredged with salt, and 
sprinkle the almonds by means of a salt dredger. 

5 Shake the almonds well from time to time until quite cold. 
6 Store the almonds in glass jars with screw tops. 


Note: (a) Pignolia kernels, Barcelonas, or peanuts may be 
treated as above, as may also Peccan nut kernels and freshly 
popped corn (the latter is of better flavour if fried in oiled 
skimmed butter). 

(b) Celery salt may be used in place of common salt if 
preferred. 

(c) A few grains of cayenne pepper may be mixed with the 
salt to make Devilled Almonds. 


HOW TO POP CORN 
NECESSITIES 


1 For this process a ‘ corn-popper’ is necessary. This is a 
wire box mounted upon a wooden handle, and can be 
purchased at any store where American goods are sold. 

2 At the same place must also be purchased some ‘ corn for 


popping.’ 
3 Clear smokeless heat is the third necessity. 


METHOD 


1 Sprinkle the bottom of the corn-popper sparsely with 
corn, shut the lid, and hold the popper over the fire, frequently 
shaking. 

2 To obtain the best results it is better not to heat the corn 
too quickly. 

3 Ina short while the corn will begin to burst with a pop, 
and the basket will be full of white balls much larger than the 
grains were at first. 

4 Continue shaking the basket for a few minutes after all the 
corn has popped to improve the flavour, then turn it out 
into a warm bowl, and keep it warm until the syrup is ready. 
5 The pop-corn is quite ready to be eaten as it is, but may 


be formed into balls if preferred. 
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TO MAKE POP-CORN BALLS 


t For the vanilla syrup put $ lb. granulated sugar in a small 
saucepan with 2 gill of water. Dissolve it, following Rules for 
Sugar Boiling (p. 29), and boil to 240° F. Add the flavouring 
essence. 

2 Sprinkle a small quantity over the warmed see corn, 
stirring lightly until it becomes sticky, then mould up the 
mixture in the hands to the required size of ball. 

3 Twist each ball in waxed tissue paper. 


VARIATION ‘A’ 


Use 4 pint molasses and } Ib. granulated sugar. Proceed as 
above, adding a pinch of bicarbonate of soda just before the 
mixture reaches 240° F. 


VARIATION ‘B’ 


To make chocolate corn proceed as for vanilla syrup, dissolving 
2 oz. of grated chocolate with the sugar in the water. 


VARIATION ‘ C’ 


If pink pop-corn is required, put some of the corn to soak in 
water reddened with carmine. Leave for a time to soak up the 
colour, then spread to dry. Put the pink pop-corn into a 
separate receptacle from the white before pouring the syrup 
over, and form into pink balls. If desired, a little raspberry 


essence may be added to the syrup which is to be used for the 
pink balls. 


MOCK POP-CORN 


4 1b. granulated sugar 1 oz. butter 
4 gill water 20: pulled wheat, or other puffed 
cerea 


1 Spread the cereal on a tin, and warm it. 


2 Dissolve the sugar in the water, add the butter, and boil 
undisturbed to 290° F. 
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3 Quickly stir in the cereal, and either : 


(2) Spread in an oiled tin, and cut into squares when almost 
cold, or 

(b) Put it into a heap on an oiled slab or large dish, and 
form into balls with the hands when it is cool enough to 


handle. 
ALMOND BRITTLE 


$ 1b. loaf sugar 4 oz. butter 

1 gill golden syrup 1 teaspoon bicarbonate of soda 
$ gill water 4 teaspoon lemon essence 

2-4 oz. almonds 4 teaspoon glucose 


1 Place the syrup, water, sugar and glucose in a saucepan, 
and cook, stirring gently to 300° F. 

2 Add the butter and almonds, and cook again until the 
latter begin to brown. 

3 Remove from heat and beat in the lemon essence and 
soda. Stir the latter in quickly, and pour out as soon as 
the mixture foams up. 

4 Pour out on an oiled slab quickly, and quickly roll out 
very thinly. 

5 Break in pieces. 

Note: Brittle may be left quite plain if preferred, or 2 to 
4 oz. of peanuts or strip coconut may be used instead of the 


almonds. 
MAPLE BRITTLE 


3 Ib. maple sugar 1-2 oz. butter 

1 gill water t level teaspoon bicarbonate of soda 
1 gill molasses 2 teaspoons boiling water 

A pinch cream of tartar 2-4 oz. chopped nuts 

I feaspoon maple syrup A few drops lemon essence 


1 Scrape up the sugar, and allow it to soak in the cold 
water for a few hours. 

2 Add the molasses, syrup and cream of tartar, and cook 
while stirring to 300° F. 
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3 Add the butter, and boil up again; then add the soda 
dissolved in the boiling water, and the essence. 

4 As soon as the mixture foams up, pour it on a well-oiled 
slab, sprinkle with the chopped nuts, and roll out very thinly. 
5 As soon as the mixture is set, pour over a thin layer of 
chocolate prepared as for covering, or of fondant prepared 
as for dipping. When set, break in pieces. 


TOFFEE APPLES 


6-8 small to medium-sized apples, 1} gills water 
rough skinned if possible A pinch of cream of tartar 
1 1b. granulated or Demerara I dessertspoon vinegar 
sugar 1 oz. butter 


1 Wash and wipe the apples, remove each stalk and put 
a small wooden skewer or cocktail stick in its place, impaling 
it firmly. . 

2 For the toffee coating, dissolve the sugar in the water, 
add the cream of tartar, vinegar and butter, and boil to 
290° F., following Rules for Sugar Boiling (P. 29). 
3 Remove the pan from heat, and stand it in very hot 
water to keep the toffee warm. 

4 Dip in Af apples one at a time, twisting it about to 
remove superfluous toffee, making sure that all parts of the 
apple are covered. If it is found that the toffee does not 
stick well to the first one, quickly roughen the skins with 
a grater. 

5 If liked, put a pinch of desiccated coconut on each before 
the toffee has quite set. Stand the apples upright on removal, 
on an oiled tin or dish. i 


PEPPERMINT LUMPS 


4 oz. granulated sugar 4 oz. butter 
6 oz. golden syrup 5 oz. dried milk powder 
I teaspoon oil of peppermint—or 2-3 teaspoons 
peppermint essence 


t Melt the butter, add the sugar and golden syrup, and 
dissolve. Boil up, and boil 3-4 minutes. 
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2 Remove from heat, and stir in the milk powder, and 
peppermint oil or essence. 

3. Turn the stiff mixture on to a board dusted with milk 
powder, and cut into four pieces. 

4 When cool enough to handle shape each piece into a long 
roll under the hands, and cut into 3-in. lengths with a sharp 
knife. Store in a tin when cold. 


RASPBERRY NOYEAU 


t Ib. loaf or granulated sugar Cherry red colouring 

3 oz. glucose 2 oz. small blanched dried 
4 1b. raspberry jam almonds (whole) 

A few drops raspberry essence 1 oz. chopped blanched 
14 gills water almonds 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29). 

2 Add the glucose, and boil to 245° F. 

3 Pour the mixture into a bowl which has been rinsed out 
with cold water. 

4 Allow the mixture to stand for ten minutes, then add the 
sieved raspberry jam, colouring and flavouring. 

s Beat until thick and set, knead it smooth, and add the 
almonds. 

6 Work in a few drops of tepid water if the batch seems 
at all stiff ; it should be smooth and creamy. 

7 Place the candy bars to the depth of two or three on 
a sheet of wafer paper, or use a nougat frame. 

8 Press the noyeau firmly between these, dampen the to 
slightly with a brush dipped in cold water, then cover wit 
water paper. 

9 Puta piece of greaseproof paper, a small tin and a weight 
on top. Leave for some hours to set, or until next day. 

10 Cut in bars, and wrap each in waxed tissue paper. 


HONEY NOYEAU 


Ingredients as for Raspberry Noyeau, using 2-4 oz. sae in 
place of the raspberry jam, also saffron colouring and a few drops 
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of vanilla essence instead of the colouring and flavouring mentioned 
in the foregoing recipe. 


See Raspberry Noyeau. 


SNOWFLAKES 
1 lb. granulated sugar A large pinch cream of tartar 
14 gills water 1 teaspoon vanilla essence 
I i fondant (French 2 tablespoons finely chopped nuts 
Cream, p. 36) Brilliantine or * frost’ 


2 small egg whites 


1 Make a syrup with the sugar and water, following Rules 
for Sugar Boiling (p. 29). 

2 Add the cream of tartar, and boil to 236° F. 

3 Place the saucepan containing the mixture upon the table, 
and cool for three or four minutes. 

4 Pour the syrup over the stiffly whisked whites of eggs 
slowly, whisking meanwhile. 

5 Stir in the fondant worked to a thin pliable sheet. 

6 Add the nuts and essence, and when thickened lay out 
in little heaps on waxed paper. 

7 Put a tiny pinch of brilliantine on each heap to make 
it sparkle. 


SATIN CUSHIONS 


1 [b. granulated sugar 1 level teaspoon bicarbonate 
1} gills water of soda 

A pinch of cream of tartar 2. teaspoons glucose 

4 ed teaspoon tartaric acid Colouring and flavouring 


1 Dissolve the sugar in the water following Rules for Sugar 
Boiling (p. 29). 

2 Add the cream of tartar and glucose, and boil to 280° F., 
boiling rather slowly after 260°, so that the syrup will not 
colour. 

3 Mix the tartaric acid and bicarbonate of soda together 
and stir them through the syrup. 

4 Pour out the batch on to an oiled slab, put colouring with 
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flavouring to match in the middle, and fold over a few times 
with an oiled palette knife. 

5 Immediately the mixture is cool enough to handle pull 
it quickly over a hook, until it has a satiny finish. 

6 Roll it out under the hands to a cylinder, and snip into 
small pieces. 

7 Spread on greaseproof paper until cold; then immediately 
store in an airtight glass jar. 


Note: Colour the batch rather darker than is ultimately 
desired, as pulling gives it a lighter tint. 


EDINBURGH ROCK 


1 1b. loaf or granulated sugar 14 gills water 
+ teaspoon cream of tartar 


SUGGESTED COLOURS AND FLAVOURS 


White Peppermint or vanilla 

Pink Rose 

Fawn Ginger, cloves, or cinnamon 
Yellow Lemon or pineapple 


1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29) very exactly, as success largely depends upon 
obtaining a perfectly made syrup. 

2 Add the cream of tartar, and boil to 258° F. in cold 
weather, or to 260° F. in hot weather. 

3 Pour out on a well-oiled slab between bars, and when 
the batch has cooled a little remove the bars and turn the 
corners to the centre with a well-oiled knife or sugar scraper. 
4 Repeat this process two or three times very deliberately, 
but do not stir the batch about. 

5s When the batch is sufficiently cool to handle, pour the 
colouring and flavouring into the centre of it, dust the fingers 
with icing sugar, and again fold the corners to the centre. 

6 Pull the rock lightly and quickly, but very evenly, over 
a greased candy hook. 

7 Continue pulling until the batch becomes dull and opaque. 
The time required will be from ten to fifteen minutes, accord- 
ing to dexterity in pulling. 
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8 Should the rock become too stiff to pull easily, warm it 
in front of a good fire, or pull it above the hot air from 
a lighted gas ring. 

9 Pull the rock out into even strips, and cut in lengths 
with a pair of oiled scissors. 

10 Leave in a warm place until the rock becomes powdery 
and sugary when tasted. This will occur in about twenty- 
four hours. 

11 Pack away in airtight tins lined with greaseproof paper. 


Note: If the rock is ave pulled, a longer time will 
be needed for its complete granulation. 


ITALIAN CREAM 


1 Ib. granulated sugar 3 Ib. glucose 

$ 1b. « foot’ sugar 3 gill water 

+ lb. French Cream Fondant (p. 36) Coffee brown colouring 

1 gill cream 3 oz. roughly chopped walnut 
1 gill milk halves 


1 teaspoon vanilla essence 


1 Dissolve both sugars carefully with the cream, milk and 

water. 

2 When dissolved add the glucose, and boil to 236° F., 

stirring gently with the thermometer meanwhile. 

3 Remove the saucepan to the table, and allow the batch 

to cool for a few minutes. 

4 Add the flavouring, colouring and fondant worked to 

a thin pliable sheet. 

5 Stir the mixture gently until the batch thickens creamily 

and is just beginning to grain. 

6 Stir in the warmed nuts, and pour at once between candy 

ee augers in waxed paper, and set on waxed paper on a 
oard. 

7 Leave the batch until the next day to set, then cut in small 

blocks. 


8 Wrap the blocks in waxed tissue paper, then in tinfoil. 


Note: (a) Boil Italian cream a little higher in hot weather, to 
about 238° F. 
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(6) The texture of this sweetmeat should be creamy, but with 
the faintest suspicion of grain in it. 

(c) Italian cream makes a delicious chocolate centre, or if 
stored in an airtight tin will keep in good condition for a long 
time. 


MARRONS GLACES 


7-8 lb. Italian chestnuts 
6 lb. crushed loaf sugar | 
I quart water sa eed syrup 


Vanilla essence 


Syrup : 

1 Dissolve the sugar in the water, following Rules for Sugar 
Boiling (p. 29), and boil to 220° F. 

2 Flavour strongly with vanilla essence. 


Marrons Glacés : 


1 Choose Italian chestnuts of good size, as the English variety 
are not sufficiently large. 

2 Examine the chestnuts carefully to see that they are sound, 
and reject any with worm holes in them. There should be 
about 6 lb. after this scrutiny. 

3 Remove the outer skins of the nuts. To do this, make a 
small cut through the outer and inner skin at each end of each 
chestnut, and either put them into a fairly hot oven for a few 
minutes, or drop them in boiling water and boil gently for ten 
minutes. 


Note: After either of these processes, both the husk and inner 
skin can easily be removed with a small sharp knife. 

4 Put the skinned chestnuts into a saucepan of boiling water, 
and cook them from ten to fifteen minutes with the lid on, 
until they are almost soft. It should be possible to pierce the 
nuts with a long sharp darning-needle. 

5 Drain the chestnuts, and put at once into a pan of luke- 
warm water with the juice of a lemon added to it. 

6 When the water is cold, remove the chestnuts and dry 
them. 


7 Drop the chestnuts gently into the pan of warm vanilla 
(2,126) uu 
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syrup, put on the lid, and place the saucepan on a gas ring. 
Bring barely to boiling point. 

8 Turn the gas as low as possible, and keep the contents of 
the saucepan warm from twenty-four to thirty-six hours. 


Note: At this stage, if the chestnuts boil at all, or even simmer, 
they are hardened and spoilt. It is just a case of keeping them 
evenly warm for the time specified. 

9 When the chestnuts are ready the syrup will have soaked 
right through them, and they will fall to the bottom of the 
saucepan. 

10 Have some screw-topped preserving jars dry and warm, 
and put the chestnuts into these, covering them with syrup. 
12 Add a teaspoonful of whisky or brandy to each jar to 
preserve the nuts. 

13 Screw each jar down closely, and store them in a cool dry 


place. 
TO GLACE THE MARRONS 


Dip each Marron in coating syrup and remove with a sweet 
fork on to a wire rack to drain. When well drained, place 
each in a paper case. 


Note : It is better to glacé the Marrons freshly as required for 
use. 


MARRONS DEGUISES 


Broken pieces of Marrons must not be wasted. Drain and 
break them up, kneading them into a paste with French Cream 
Fondant. Colour brown, and shape to represent a chestnut. 


MARRON CREAMS 


Make the mixture as above, roll into balls or cut into squares, 
and when set, dip in coating fondant or covering chocolate. 


TRUFFLES 


Truffles are soft, luscious sweets, and are usually finished with 
a powdery chocolate coating, though the: centres may be 
dipped into covering chocolate. 
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When coated with covering chocolate, they may then be 
rolled lightly in either chopped pistachios, fine desiccated 
coconut, ‘ hundreds and thousands,’ or very finely chopped 
almonds (white or browned, to give variety). 

Suitable powdery coatings are : chocolate powder ; granu- 
lated chocolate (p. 23); drinking chocolate flakes ; cocoa 
powder and icing sugar in equal quantities sieved together. 

When any of these powdery coatings is used, it is better to 
pack the truffles by kell otherwise the coatings will 
pe other sweets. French confectioners frequently pack 
them in little ornamental wicker baskets, but our usual method 
is to put each into a crinkled paper case, and serve in small 
bon-bon dishes. 

Truffles do not store so well as many other sweets. After 
hardening for 24 hours, they are at their best during the next 
48 hours. 


QUICK CHOCOLATE TRUFFLES 


3 oz. ground almonds t yolk of egg 

1 dessertspoon powdered Few drops of evaporated 
chocolate milk 

4 oz. icing sugar I teaspoon coffee essence 


Granulated or flaked chocolate to coat 


1 Mix together the ground almonds, powdered chocolate, 
and sieved icing sugar : 

2 Form into a pliable dough with the egg yolk (beaten with 
a very little evaporated milk) and the coffee essence. 

3 Shape into balls, and at once roll in granulated or flaked 
chocolate. 


Note: For economy, use dry sponge cake crumbs and a few 
drops of almond essence, in place of ground almonds. 


CHESTNUT TRUFFLES 
1 1b. fine large chestnuts 6 oz. icing sugar 


2 oz. butter I teaspoon rum 
1 egg yolk Powdered chocolate for coating 
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t Make a small cut in each end of every nut, and boil for 
10 minutes. Remove outer and inner skins. 

2 Cook the chestnuts until soft in water containing a splash 
of milk, then drain and pass them through a wire sieve. 

3 Cream the butter, cream in the egg yolk, and work in the 
sieved chestnuts and sugar by degrees. Add the rum. 

4 Stir well until a thick paste is formed, and set aside to cool 
if necessary. 

5 Shape into small balls or chestnut shapes, dusting the 
fingers with icing sugar, and roll in powdered chocolate. 


CREAM TRUFFLES 


1 gill cream Vanilla essence to taste 
3 oz. unsweetened chocolate 2-3 tablespoons icing sugar 
Covering chocolate to coat 


1 Slightly whip the cream, and add the melted unsweetened 
chocolate to it. 

2 Leave to become cold, and stir in sufficient icing sugar to 
enable the mixture to be formed into small balls. 

3 Dip in covering chocolate, and roll in any of the coatings 
mentioned on p. 155. 


TRUFFLES EN SURPRISE 


6 oz. pralin Covering chocolate prepared for 
6 oz. plain chocolate dipping 
Granulated chocolate, or cocoa and icing sugar mixed in equal 
quantities, or milled walnut halves 


1 Prepare the pralin (p. 22), and pound it to a smooth paste. 
Add the chocolate which has been warmed to a paste. 

2 Add the butter cut into small pieces, mix all well, and leave 
until the mixture is firm enough to handle but not hard. 
Roll into small balls, dusting the fingers with icing sugar. 

3 Leave these centres to become firm and set. 

4 Dip each in covering chocolate, and roll lightly in the outer 
covering chosen. 

Note : If preferred, omit the covering chocolate, and roll the 
balls as soon as they are shaped, in the outer covering. 


CHAPTER I4 
THE PACKING OF SWEETS 


WELL-MADE candies and bon-bons deserve the utmost care 
in packing ; in fact, if they have to travel by post, careful 
packing is essential, or the stall and time expended in making 
them is completely lost. In packing sweetmeats one must see 
that they are so boxed and tied that they will arrive at their 
destination in good condition. 

For sending by hand, sweets may be put into one of the 
many varieties of paper sweet sacques available in a large 
variety of colours and shapes. Those who have skill in hand- 
work can make little cane or raffia baskets, which will add 
greatly to the value of a present of dainty home-made sweets. 
Receptacles of this kind must be lined with greaseproof 
paper. Make sure that all wrappings are fresh and crisp. 


CHOICE OF “BOX 


Present day bon-bon boxes are usually round, oblong, square, 
or oval, the two former being mostly in demand. 


TOsPACK eA. ROUND BOX 


Pack the bon-bons in some definite design in the centre, then 
make circles of them round the box, beginning at the outer 
edge and working inwards. In this case it is not possible to 
put paper runners, so any sweet that is not wrapped in waxed 
tissue paper must be put into a crinkled paper case. 


TO PACK AN OBLONG OR SQUARE BOX 


(a) Cut some pieces of greaseproof paper to the exact size 
of the box, allowing for one to be put in the bottom of the 
box on a thin layer of paper shavings, and one to be put 
between each layer of sweets. Cut a piece of waxed tissue 


paper the same size as the box, to put on the top. 
157 
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(b) Cut some runners of paper 23-3 in. wide by the length 

of the box. Fold the paper in half to make it about 13 in. 

by the length of the box. 

(c) Fold the runner so that a portion of it equal to the depth 

of the sweets stands up at right angles to the remainder of 

the paper. 
Folded paper « 


pe 
of sweet. 


Crease \ 
Paper at right angles 
to rest on bottom of box: 


(d) Press each runner closely against the preceding line of 


sweets. 


Note: (a) The use of paper runners is to prevent the sweets 
from touching one another, or if the sweets have been put 
into cases, to keep them tidily in lines. 

(b) Any sweets or chocolates flavoured with peppermint 
should be packed separately, as the strong flavour affects 
that of other sweets. Small boxes may be purchased especially 
for packing Peppermint Creams which will take two rows 
of creams packed side by side standing up on their edges. 


PACKING SWEETS FOR POSTING 


There still remains, however, the problem of packing sweets 
for posting, and success in this direction is only attained by 
following very definite lines. 

1. Pack candies and bon-bons of all varieties very tightly. 
It should be quite possible to hold a correctly packed box 
of sweets upside down without disturbing a single sweet. 

2 Every space in the box must be filled. If sweets are not 
available, put in a small twist of waxed tissue paper or a wisp 
of shavings. 

3 Before beginning to pack, fold back the edging of laced 
paper decorating the box, so that it will not become torn or 
crumpled in the process. 

4 Be sure that the bon-bons used in the lower layers of the 
box are of exactly the same height. 
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s Put paper shavings on top of a piece of waxed tissue 
paper cut to fit the box, to fill the box entirely. 

6 When the lid of the box is fixed in place, shake the box, 
and notice if any of the contents rattle. If so, the box is 
not sufficiently tightly packed, and the fault must be remedied. 
7 Puta layer of corrugated paper round the outside of the 
box, and secure firmly with fine string. 

8 Secure the box with strong paper and string, and label 
the package fragile. 


THE PACKING OF CHOCOLATES 


1 Use chocolate-coloured paper for packing, or chocolate- 
coloured crinkled-paper cases in which to put each chocolate 
separately. 

2 Chocolates become rubbed and scratched very easily, so, 
if desired, each alternate chocolate may be wrapped in gold 
or silver foil. This is specially desirable if the chocolates 
are to be packed with other bon-bons. A few crystallised 
violet or rose leaves may be sprinkled over the chocolates 
after packing, to fit into any odd crevice. This is not advisable 
if the chocolates are to be posted, because the leaves would 
scratch the chocolates. 


Note: When wrapping chocolates or bon-bons in silver or 
similar foil, cut the piece only just large enough to wrap 
over, and so avoid unnecessary bulk. 
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— Maple, 96 

— Marshmallow, 97 

— Nut, 95 
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Fudge, Pineapple, 99 

— Sea Foam, 100 

— Simple Chocolate, 94 
Fudges, Rules for, 84 


Gelatine, 19 

Ginger Candy, 89 
— Chocolate, 115 
— Creams, 133 

— Marzipan, 141 
Glacé Fruits, 16 
Glacés, Marrons, 153 
Glucose, 13 
Graining, 30 
Granulated Chocolate, 23 
Gum Arabic, 18 

— — Water, 23 


Hardbake, 71 
Hard Nougat, 101 
Harlequin Balls, 61 
Honey, 12 

— Caramels, 78 

— Noyeau, 149 
Honeycomb Toffee, 74 


Ice, Chocolate, 87 

— — Coconut, 87 
— Coconut, 86 

— — Unboiled, 138 
— Coffee Coconut, 86 
— Marquise, 88 

— Pepperaunt, 88 
Iced Maple Squares, 44 
Icing, Royal, 22 
Italian Cream, 152 

— Meringue, 22 


Jars and Tins, 4 

Jellies, Clear, 128 
— French Liqueur, 129 
— Fruit, 129 


INDEX 


Jellies, Rules for, 120 
— Russian, 127 

Jujubes, Black Currant, 131 
— Fresh Fruit, 130 


Kimberley Croquettes, 116 
Kisses, Boston, 44 

— Chocolate, 117 

— Coconut, 143 
Knives and Scissors, 3 


Layer Creams, 47 
Lemon Caramels, 79 

— Creams, 134 

Liqueur Jellies, French, 129 
Liqueurs, Chocolate, 116 
Logs, Marzipan, 60 

— — Quick Method, 60 
Lumps, Peppermint, 148 


Maple Brittle, 147 

— Creams, 43 

— Fondant, 39 

— Fudge, 96 

— Kisses, 144 

— Nougat, 106 

— Squares, Iced, 44 

— Sugar, 20 

— Syrup, 21 
Marron Creams, 154 
Marrons Déguises, 154 
— Glacés, 153 
Marshmallow Crear, 21 
— Fudge, 97 
Marshmallows, No. 1, 124 

— No. 2, 125 

— Coconut, 126 

— Peppermint, 126 

— Ratafia, 126 

— Toasted Almond, 126 
Marquise Ice, 88 
Marzipan, Boiled, 54 
: — Chocolate, 112 


INDEX 165 
Marzipan, Colourings and Nougat Soft to Finish, 103 
Flavourings for, $5 — Wafers, 102 
— Cream, $5 Nougatines, 102 
— Fruit Squares, 62 — Chocolate, 115 
— Ginger, 141 Noyeau, Honey, 149 
— Logs, 60 — Raspberry, 149 


— — Quick Method, 60 
— Moulding, 57-59 
— Sticks, 56 
— Unboiled, 141 
— Varnish, 24 
Measuring Cup, 4 
Melted Chocolate, 23 
Meringue, Italian, 22 
Metz Candy, 90 
Mexican Candy, 90 
Mock Chocolate, 140 
— Pop-Corn, 146 
Molasses, 21 
— Candy, 93 
Montelimart, Nougat de, 107 
Mortar, Pestle and, 9 
Moulded Fondant Creams, 48 
Moulding Fondant in a Rubber 
Mat, 49 
— — in Starch, 49 
— — in Sweet Rings, 49 
— Marzipan, 57-59 


Neapolitan Bon-bons, 135 
— Fingers, 59 

— Nougat, 106 

Nougat Baskets, 102 

— Californian, 105 

— Chocolate Cream, 104 
— de Montelimart, 107 
— Frame, 9 

— French Cream, 104 
— Hard, 101 

— Maple, 106 

— Neapolitan, 106 

— Rules for Hard, tor 
— Soft Cherry, 105 


Nut-Balls, 42 
— Cream Caramels, 80 
— — Rolls, 47 
a Pudge, 95 
— Toffee, 66 
Nuts, 14-16 
— Peccan, 21 
Nylon or Hair Sieve, 3 


Oil, 19 

Opera Fondants, 45 

Orange Bon-bons, 143 
— Creams, 135 


Packing Sweets, 157-159 
Paper, 19-20 
Pastry Brushes, 3 
Peccan Nuts, 21 
Peppermint Creams, 50 
— — Unboiled, 133 
— Cushions, 70 
— Ice, 88 
— Lumps, 148 
— Marshmallows, 126 
— Toffee, 70 
Pestle and Mortar, 9 
Pineapple Candy, 88 
— Chocolate, 115 
— Fudge, 99 
Plum Pudding Candies, 138 
Pop Corn, How to, 145 
Pop-Corn, 21 
— Balls, 146 
— Mock, 146 
Pralin, 22 
Pralinées, Chocolates, 115 
Preparation of Centres, 108 
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Rahat Lekoum, 123 Spun Sugar, 32 
Rainbow Candy, 92 Starch Tray and Moulds, 5, 7 
Raspberry Caramels, 80 Sticks, Marzipan, 56 
Ratafia Marshmallows, 126 Stock Syrup, 31 
Ribbon Creams, 136 Stove, I 
Rock, Edinburgh, 151 Strawberry Caramels, 80 

— French Almond, 67 Stuffed Dates, 137 
Rolling Pin, 5 — Fondants, 51 
Rose Creams, 134 — Fruits and Nuts, 41 

— Delight, 122 Sugar Boiler’s Thermometer, 1 
Royal Icing, 22 _ — Boiling, Degrees of, 27 
Rubber Fondant Mat, 9 — Boiling, Rules for, 29 
Rules for Candies, 84 — Cornet, 7 

— — Caramels, 76 — Maple, 20 

— — Fudges, 84 — Scraper, 5 

— — Hard Nougat, ror — Spun, 32 

— — Jellies, 120 — to Colour, 21 

— — Sugar Boiling, 29 Sugars, II-12 

— — Toffee, 63 Surprise, Truffles en, 156 
Russian Caramels, 77 Sweet Rings, § 

— Chocolate, 78 Syrup, Coating, 31 

— Jellies, 127 — Maple, 21 

— Toffee, 72 — Stock, 31 
Sacchrometer, 8 Table of Comparative Weights 
Salted Almonds, 144 and Measures, 25 
Satin Cushions, 150 Tablet, Scottish, 91 
Saucepans, 3 Tangerine Delight, 122 
Scales, 4 Tartaric Acid, 13 
Scotch Toffee, 73 Thermometer, Sugar Boiler’s, 1 
Scottish Tablet, 91 Tin Cutters, 7 
Scraper, Sugar, 5 Tinfoil, 20 
Sea Foam Fudge, 100 — Sheets of, 7 
Sheets of Tin, 7 Tins, Jars and, 4 
Sieve, Nylon or Hair, 3 Toffee Apples, 148 
Simple Chocolate Fudge, 94 — Chocolate, 74 
Slab, 2 — Clear Nut, 68 
Snowflakes, 150 — Everton, 68 
Soft Cherry Nougat, 105 — Family, 66 

— Fondant, 38 , — Honeycomb, 74 

— Nougat, to Finish, 103 — Nut, 66 
Spanish Dessert, 139 — Peppermint, 70 


Spatulas, 3 — Rules for, 63 
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Toffee Russian, 72 Unboiled French Fondant, 132 
— Scotch, 73 — Marzipan, 141 
— to Finish, 64 — Peppermint Creams, 133 
— Yorkshire Butter, 73 c i 

Treacle and Golden Syrup, 12 Varnish, Marzipan, 24 

Truffles, 154 Wafer Paper, 20 
— Chestnut, 155 Wafers, Nougat, 102 
— Cream, 156 


Walnut Candy, 89 
Walnuts, ‘ Buttered ’, 67 
— Chocolate, 113 
Waxed Tissue Paper, 20 
Weights and Measures, Com-~ 
parative Table of, 25 


— en Surprise, 156 

— Quick Chocolate, 755 
to ‘ Turn’ Fondant, 36 
Turkish Delight, 121 


Unboiled American Fondant, 133 
— Coconut Ice, 138 Yorkshire Butter Toffee, 73 
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